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intricate	 play.	 While	 the	 implications	 of	 the	 promotion	 of	 food	 heritage	 resources	 for	
tourism	have	been	investigated,	the	construction	of	the	food	heritage	resources	within	the	
locality	 and	 their	 implications	 for	 tourism	 need	more	 attention.	 This	 research	 aims	 to	




pasture),	 farmers,	 cheese	makers,	 hospitality	 providers	 and	members	 of	 the	 local	 Slow	
Food	 condotta.	 These	 represent	 the	 different	 communities	 of	 practice	 of	 the	 locality	
involved	 in	 the	 production,	 transformation,	 preparation	 and	 promotion	 of	 the	 cheese.	
Through	 the	 observations	 and	 reflections	 recorded	 in	 fieldwork	 journals,	 the	 informal	
conversations,	 the	 semi-structured	 interviews	 and	 the	 focus	 group	 discussions,	 I	
investigated	the	multiple	voices	and	perspectives	of	these	communities	of	practice	around	
the	 local	 cheese.	 With	 the	 support	 of	 Actor	 Network	 Theory	 I	 organised	 the	 different	













through	which	 the	 communities	of	practice	 realise,	 recognise	and	adhere	 to	 a	 common	
understanding	of	the	food	heritage	resource	of	the	locality.	This	process	is	at	the	base	of	
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the	 mountains.	 This	 occurs	 approximately	 from	 mid-May	 to	 mid-
September,	 based	 on	 the	 altitude	 of	 the	 grassland	 associated	 (see	
Figure	1.4).		
Botìro	di	Primiero		 Botìro	is	the	local	dialect	word	for	butter.	Botìro	di	Primiero	is	a	butter	
traditionally	 made	 from	 raw	 milk	 and	 cream	 from	 the	 malga.	 It	 is	
produced	only	in	summer	months	in	mountain	pasture	grazing.	It	has	a	
history	of	excellence	 that	dates	back	 to	 the	 time	when	Primiero	was	
part	of	the	Serenissima	Venice	Republic	(16th	century).	The	quality	of	
the	 product	 derives	 both	 from	 the	 floral	 richness	 and	 variety	 of	 the	
pastures,	which	generate	its	intense	yellow	colour	and	rich	aroma,	and	






its	 ones	 native	 place,	 colloquially	 is	 also	 used	 to	 describe	 a	 playful	
competition	between	neighbouring	villages.	
In	the	literature	is	addressed	as	“folklorized	competition	and	animosity	



































means	 to	 come	 down	 from	 the	 mountains	 with	 the	 herds.	
Desmontegada	 is	 the	 day	 when	 the	 malgaro	 come	 down	 from	 the	
mountain	from	the	summer	with	the	cattle.	In	the	context	of	this	thesis	
Desmontedaga	 is	a	rural	 feast	held	when	animals	return	 from	malga	
































Agricultural	 entrepreneur.	 The	Article	 2135	 of	 the	 Italian	 Civil	 Code	














Martedì	a	Juribello	 Translated	 as	 ‘Tuesday	 at	 Juribello’.	 It	 is	 a	 touristic	 activity	 (cheese-





Maso	 Buildings	 associated	 to	 prati	 (and	 in	 the	 past	 to	 the	 practice	 of	 hay	































“In	 Italy,	a	prodotto	 tipico	 is	not	 just	 local,	 stemming	 from	a	specific	
locality,	but	 is	considered	representative	of	 its	distinctive	soil,	 fauna,	
flora,	 exposure,	 historically	 documented	 techniques	 and	 material	
culture,	 tools,	rural	architecture,	 terminology	and	prescribed	usage	–	















is	one	of	 the	most	 important	 tools	 in	 the	processing	of	Trentingrana	
cheese.	Its	name	derives	from	the	material	originally	used	to	make	it:	a	
















Uso	civico	 Civic	 use	 is	 a	 right	 of	 collective	 enjoyment	 which	 is	
concretizedauthorised,	 on	 real	 estate,	 in	 various	 forms	 (hunting,	













(Original	 version	 in	 Italian)	 In	 Val	 dei	 Mocheni	 vivevano	 uomini	 selvatici	 che	
abitavano	 nella	 foresta,	 avevano	 un	 aspetto	 spaventoso,	 ma	 un	 buon	 cuore	 e	
conoscevano	molti	buoni	consigli.	Un	uomo	selvatico	venne	una	volta	a	Roveda	ed	in	





imparate,	 non	 veniva	 in	 mente	 nessun	 desiderio	 e	 dissero:	 “Abbiamo	 già	 burro,	
formaggio	 e	 ricotta!	 Cosa	 dovremmo	 desiderare	 ancora?”.	 “Se	 aveste	 desiderato	
ancora	 qualcosa,	 vi	 avrei	 insegnato	 ancora	 qualcosa	 e	 sarei	 stato	 liberato”.	 Triste	
proseguì	la	strada	e	non	si	fece	più	vedere.	Ora	avrebbero	volentieri	imparato	da	lui	
ancora	di	più2.	




become	 friendly	 and	 teach	 them	 to	make	 butter,	 cheeses	 and	 ricotta.	When	 the	
peasants	 learnt	 all	 of	 these	 things,	 he	 asked	 them,	 “Dear	 people,	 now	 I	 need	 to	
continue	my	journey.	Before	I	do,	please,	is	there	anything	more	you	desire	to	know	
and	 learn	 from	me?”	 Nothing	 came	 to	 mind	 to	 the	 simple	 peasants,	 who	 were	
already	happy	with	the	arts	they	had	just	learnt.	Therefore,	they	replied,	“Now	we	

















which	 is	 the	 Italian	 region	where	my	 fieldwork	 area	 is	 located.	 From	 the	 valley	 of	my	
research,	Valle	del	Primiero,	it	was	common	to	refer	to	the	Wild	Man	as	the	Mażaról	(Longo,	















more’)	 but	 it	 is	 this	 desire	 for	 knowledge	 that	 resulted	 in	 the	 twenty	 months	 of	 my	
ethnographic	 research.	 In	 fact,	what	 I	 appreciate	about	 this	 ending	 is	 the	emphasis	 the	
legend	puts	on	the	dimension	of	learning,	an	act	that	it	is	better	not	to	postpone	(even	the	
‘humble	peasants’	of	 the	 legends	 today	regret	not	 taking	 the	opportunity	 to	 learn	more	
from	the	Wild	Man).	Not	only	is	learning	the	most	important	and	relevant	aspect	of	this	













become	 his	 servant	 and	 learnt	 from	 him	 how	 to	 make	 butter	 and	 beautiful	 cheeses	 until	 when	 she	
recovered	the	memory.	Therefore,	she	went	back	home	in	Valle	del	Primiero	where	she	taught	everything	



















Figure	 1.2)	 This	 geography	 constitutes	 a	 rural	 and	 marginal	 area	 located	 in	 a	 border	
location	of	the	alpine	system.	At	the	same	time,	the	area	is	mountainous;	the	dolomitic	high	
peaks	of	 the	Pale	di	San	Martino	range	constitutes	an	 important	natural	element	of	 the	
territory	that	has	attracted	travellers	and	influenced	the	history,	economic	development	
and	culture	of	the	place.	This	context,	therefore,	offers	me	a	privileged	perspective	to	look	


















in	2009	as	a	UNESCO	World	Heritage	Site	owing	 to	 the	 international	 significance	of	 its	
geomorphological	 and	 geological	 values.	 According	 to	 the	 Declaration	 of	 Seville6,	 “the	
sublime,	monumental	and	colourful	landscapes	of	the	Dolomites	have	also	long	attracted	
hosts	of	travellers	and	a	history	of	scientific	and	artistic	interpretations	of	its	values.”	Since	
the	 19th	 Century,	 geologists,	 botanists	 and	mountain	 climbers	 have	 come	 from	all	 over	
Europe	to	conquer	the	peaks	(Trentino	Sviluppo	SpA,	2012a).	The	first	hotel	was	built	in	
1873	in	the	village	of	San	Martino	di	Castrozza,	but	before	then	the	local	hospice	was	used	







barley,	 rye	 and	 smaller	 plantations	 of	 beans,	 broad	beans,	 potatoes	 and	 cabbages)	 and	
livestock	farming	(Bettega,	2015;	Longo	&	Pastori,	2015b).	This	agro-pastoral	system	was	

















animals	 and	 a	 mountain	 hut	 used	 for	 cheese	 production	 (Soane,	 Scolozzi,	 Gretter,	 &	
Hubacek,	2012).	In	the	current	colloquial	language,	malga	is	what	normally	remains	of	this	
system,	which	is	the	mountain	hut	with	its	related	grassland.	



































Geographically	 being	 at	 a	 crossroads	 position	 meant	 that	 the	 area	 experienced	 the	
influence	of	different	 cultures.	At	 the	 same	 time	 the	geographical	 isolation	has	brought	
about	a	strong	 feeling	of	parochialism	within	 the	 local	 inhabitants	of	 the	 territory.	This	





and	 importance”	 (Grasseni,	 2016,	 p.	 32)	 or	 between	 the	 different	 economic	 and	 social	
groups.	When	 I	was	 looking	 for	 a	 place	 to	 stay	 during	 the	 fieldwork,	 I	 found	 a	 typical	
mountain	house	(called	maso)	restored	for	tourist	purposes	located	in	the	Valle	del	Vanoi	
in	the	locality	of	Cicona	(see	Figure	1.5).	














Today,	 agriculture	 and	 tourism	 are	 still	 important	 activities	 of	 this	 area.	 Agriculture	 is	
constituted	essentially	of	professional	livestock	farms	associated	with	the	dairy	industry,	





mainly	 on	 the	 milk	 production,	 improving	 its	 quality	 and	 the	 techniques	 used	 for	 its	
production,	 but	 they	 ended	 their	 involvement	 in	 the	 cheese-making	 process.	 This	 was	























Alba	 in	malga13	where	 the	 tourists	 are	 invited	 to	 join	 “the	 real	 life	 of	 the	malga	 in	 the	
moment	the	malga	wakes	up:	milking,	cheese-making,	walking	in	the	alpine	meadows	and	
enjoying	an	authentic	mountain	breakfast”	(as	promoted	in	the	summer	calendar	booklet).	
















cheese,	 since	malga	belongs	 to	 the	agricultural	heritage	of	 the	place	and	 to	 the	 tourism	
development.	Today	of	the	67	malghe	used	in	the	past	for	the	alpeggio,	30	are	now	used	for	
the	 dairy	 industry	 and	 27	 are	 used	 for	 touristic	 purposes	 as	 an	agritur14	while	 10	 are	
abandoned	(Trentino	Sviluppo	SpA,	2012b).	
However,	I	realised	after	observing	the	malga	that	the	cheese	offered	there	was	actually	
produced	 in	 the	 cheese	 cooperative	 at	 the	 village	 of	Mezzano.	 Thus	 I	 needed	 to	 delve	
further,	not	only	to	the	tops	of	the	mountains	but	also	down	to	the	villages	at	the	fondovalle.	
The	farmers	were	not	only	the	malgari	I	met	in	the	malghe	but	there	were	many	others	










part	 of	 the	 Slow	 Food	 movement15	 which	 means	 that	 the	 chefs	 and	 restaurants	 are	
committed	to	purchasing	and	employing	local	food	products	in	their	dishes.	Besides	these	









these	 types	 are	 referred	 as	 ‘agritur’.	 Second,	 the	 malghe	 become	 part	 of	 touristic	 experiences	 and	















































was	 secretly	 called	 the	 ‘peasants’	 friend’.	 (See	 chapter	 4)	 From	 the	 perspective	 of	 the	








































































study	of	Ren	 (2011)	who	described	her	 fieldwork	area	 and	 the	dynamic	of	destination	
construction	in	Zakopane,	Poland,	through	the	actor	of	the	oscypek	cheese.	Building	upon	
her	work,	 cheese	 also	 became	 the	 protagonist	 in	my	 investigation.	 Following	 the	main	
actor,	 the	 cheese,	 I	discovered	a	web	of	 relations	between	 the	 cheese	and	 the	different	
communities	of	practice	involved	with	the	articulation	of	the	‘cheese	voice’.	
As	 mentioned,	 during	 the	 twenty	 months	 of	 ethnographic	 fieldwork,	 I	 never	 stopped	




the	 reflections	 generated	 in	my	 journal.	 This	 thesis	will	 tell	 the	 stories	 of	 the	 cheese	 I	








make	 clear	 from	 the	 beginning,	 in	 the	 way	 the	 findings	 are	 presented,	 that	 the	 food	
heritagisation	process	is	“an	ongoing	and	dynamic	process	(…)	constantly	re-pitched	and	
re-performed	 in	 relation	 of	 the	 actors’	 reciprocal	 positioning”	 (Grasseni,	 2016,	 p.	 4).	
Therefore,	there	is	not	one	cheese,	even	if	the	physical	reality	of	the	cheese	can	be	one.	
Translated	to	the	concept	of	food	heritage,	there	is	not	one	heritage,	even	if	the	physical	













When	 I	 started	 my	 fieldwork,	 the	 general	 aim	 of	 my	 research	 was	 to	 investigate	 the	






















the	 people	 involved	 in	 the	 practice	 of	 cultivating	 and	 transforming	 the	 food.	 As	 a	
consequence,	 food	 is	 imbued	 in	 the	knowledge,	 the	 skills	and	 the	values	carried	within	
these	practices.	The	examination	of	food	from	this	cultural	perspective	creates	a	connection	






construction	 or	 heritagisation”	 as	 part	 of	 the	 tourism	 promotion.	 The	 food	 heritage	
construction	 is	 seen	 part	 of	 a	 broader	 intent	 of	 regeneration	 of	 rural	 areas	 thorough	
tourism	(Bessière,	2013;	Everett,	2008,	2016a;	Montanari	&	Staniscia,	2009;	Montanari,	
2004a).	 The	 process	 of	 food	 heritage-making	 has	 been	 mainly	 investigated	 from	
anthropological	perspectives	which	define	it	as	a	process	of	reinvention	of	food	(Grasseni,	
2006,	2007b,	2016;	Grasseni	et	al.,	2014;	Paxson,	2010b)	or	revival	(Di	Giovine,	2014;	Mak,	













from	 management	 scientists	 and	 economists,	 through	 cultural	 geographers	 and	
anthropologists	 to	 sociologists”	 (Tribe,	 2010,	 p.	 7).	 Since	 I	 consider	 tourism	 a	 social	
phenomenon	 and	 a	 social	 force,	 I	 agree	 with	 Higgins-Desbiolles	 (2006,	 p.	 1192)	 that	
tourism	is	“more	than	industry”.	Therefore,	I	focus	my	attention	on	the	social	and	cultural	
aspects	 implicated	 in	 the	 phenomenon.	 Furthermore,	 tourism	 engages	 with	 economic,	
ecological,	 social	 and	 cultural	 interactions	 (Lovelock	 &	 Lovelock,	 2013),	 and	 these	
interactions	also	involve	people.	The	people	can	be	the	ones	that	visit	a	place	as	visitors	or	
tourists,	or	 the	ones	who	 live	 in	 that	place,	often	referred	 to	as	 the	host	 community	or	
simply	framed	as	the	destination.	My	research	will	explore	the	point	of	view	of	the	people	













this	 angle,	 has	 not	 received	much	 attention.	 As	 previously	 introduced,	 Bessière	 (2013)	
















address	specifically	 the	process	of	 food	heritagisation	moving	behind	 this	phenomenon	
(Kim	&	Ellis,	2014;	Kim	&	Iwashita,	2015;	Thomé-Ortiz,	2017;	Timothy,	2016;	Timothy	&	
Ron,	2013b).	Thus	my	research	aims	to	bridge	these	two	areas	of	study	and	thus	provides	





the	 fieldwork	 (see	 section	 4.5.6).	 I	 also	 showed	 how	 the	 aim	 of	 understanding	 the	
relationship	between	agriculture	and	tourism	drew	my	attention	to	food	heritage.	Putting	
food	heritage	at	the	centre	of	the	research	also	revealed	the	relevance	–	in	agriculture	and	














































































In	 the	 previous	 section	 I	 clarified	 that	 my	 investigation	 aims	 to	 understand	 the	







heritage	component.	The	second	contribution	 is	 to	 identify	 the	 tourism	encounters	and	
52	
experiences	occurring	around	this	food	heritage	resource	and	the	different	actors	involved	
in	 the	 creation,	 performance	 and	promotion	of	 food	heritage	 in	 the	 locality.	 These	 two	
contributions	 are	 particularly	 relevant	 to	 defining,	 empirically,	 the	 boundaries	 of	 food	
heritage	tourism.	
The	 other	 important	 contribution	 is	 to	 examine,	 through	 the	 cheeses	 of	 the	 valley,	 the	
process	 of	 heritage	 construction	 and	 thus	 the	 ways	 in	 which	 ‘the	 voice	 of	 food’	 is	
articulated.	This	contribution	will	reveal	some	aspects	of	the	food	heritagisation	process	
and	 its	 entanglement	with	 tourism.	 The	major	 purpose	 behind	 this	 study	 is	 indeed	 to	
explore	how	tourism	can	be	a	“social	force”	(Higgins-Desbiolles,	2006),	through	which	the	
local	communities	articulate	the	voice	of	the	meaning	of	their	food.	Creating	awareness	on	
this	 aspect	 can	 open	 up	 reflections	 about	 the	 implications	 of	 this	 relationship	 for	 the	





When	 I	 left	my	 fieldwork	 at	 the	 end	 of	May	 2017,	 I	 had	 the	 feeling	 that	when	 in	New	








Cara	Chiara,	 questa	 è	una	 tela	da	 formaggio:	 è	 lo	 strumento	 che	 raccoglie	 i	 frutti	
dell’impegno	e	del	lavoro	di	molte	persone,	dall’allevatore	al	casaro;	filtra	il	prodotto	
pregiato	 da	 quello	 secondario;	 raccoglie,	 unisce	 e	 amalgama	 le	 singole	 briciole	 di	









of	 many	 people,	 from	 the	 dairy	 farmers	 to	 the	 cheese-makers.	 It	 filters	 and	














process	will	 acquire	 value”.	What	 a	 useful	way	 to	 describe	 the	 literature	 review	which	





the	main	 focus	of	my	research,	presenting	 them	together	helps	me	clarify	how	the	 two	










my	 research.	 This	 is	 modulated	 in	 three	 dimensions	 that	 allow	 me	 to	 describe	 the	












Lastly,	 the	 final	 part	 of	 the	 thesis	 develops	 the	 discussion	 generated	 from	 this	






















































the	 ‘other’	 is	 analysed	 through	 the	 lens	of	 the	 tourism	phenomenon.	 Since	 tourism	 is	 a	
multidisciplinary	field	composed	of	many	perspectives	and	“tribes	of	knowledge”	(Tribe,	
2010;	Tribe	&	Liburd,	2016),	I	will	clarify	that	I	look	at	it	as	a	cultural	process	that	provide	





I	will	 then	 focus	 the	 attention	on	 the	 food	heritagisation	process	which	mobilises	 local	
actors	around	the	food	heritage	resources	drawing	attention	to	the	few	relevant	specific	
contributions	made	around	this.	I	will	show	that	it	is	presented	as	process	of	‘mobilisation’,	
the	 word	 is	 employed	 from	 Bessière	 (2013)	 to	 describe	 gastro-tourism	 system.	
Mobilisation	turns	food	into	heritage	and	the	actors	repositioned	in	their	social	relations;	
the	 word	 ‘repositioning’	 is	 used	 from	 Grasseni	 (2016)	 to	 describe	 the	 process	 of	
reinvention	of	food.	Mobilisation	and	repositioning	are	the	key	elements	that	the	literature	









If	 so,	what	 is	 behind	 the	milk,	 rennet,	 bacterial	 culture	 and	 salt	 that	make	 the	 cheese?	
Simply	put,	this	chapter	responds	theoretically	to	these	questions	and	helps	me	to	navigate	
the	boundaries	of	my	study.	
I	 will	 first	 present	 what	 I	 call	 the	 ‘agricultural	 soul’	 of	 food.	 I	 will	 employ	 the	 three	
categories	of	 the	culinary	 triangle	 (raw,	 cooked,	and	rotted)	of	Lévi-Strauss	 (2012)22	 to	
analyse	some	food	items.	The	tea	and	herbs	will	illustrate	the	category	of	raw	food	while	
the	cheese	will	be	used	to	investigate	the	processed	(rotted)	category.	I	will	then	take	some	
examples	of	 traditional	dishes	 to	 explain	 the	 cooked	 category.	These	 specific	 cases	will	





cultivated	 in	 a	 geographical	 location	with	 specific	 natural	 resources	 and	human-nature	
interactions	which	infuse	distinct	characteristics	to	the	product	itself.	The	section	2.3	will	
show	that	food	is	also	connected	to	the	people	of	that	specific	place,	and	most	specifically	
to	 the	 communities	 of	 practice	 that	 organise	 their	 ‘doings’	 around	 that	 agricultural	
produce.	In	the	final	section	2.4,	 I	will	develop	my	conceptualisation	of	 food	heritage	as	
resulting	 from	the	 interaction	between	 food,	place	and	people.	 In	 fact,	 food,	people	and	
place	are	the	three	elements	I	identified	through	which	to	explore	the	cultural	complexity	
of	food	and	the	heritage	dimension	that	emerges	from	a	food	item.	
The	 theoretical	 foundations	 illustrated	 in	 this	 chapter	 to	 interpret	 the	 concept	 of	 food	
heritage	will	also	inform	the	next	chapter.	Food	heritage	is	indeed	both	the	object	and	the	
	







(Bessière,	2013;	Segrè,	2015),	but	 it	has	not	always	been	 like	 this.	Before	 the	arrival	of	
agriculture	 and,	 therefore,	 the	 organised	 practice	 to	 produce	 food,	 food	 simply	 existed	
within	‘nature’	and	humans	would	come	into	possession	of	it	by	the	practice	of	gathering	
and	 hunting	 (Kindstedt,	 2012;	 Montanari,	 2004a).	 With	 the	 beginning	 of	 agriculture,	
10,000	years	ago	in	an	area	located	between	the	Near	and	the	Middle	East,	in	the	so-called	
Fertile	Crescent,	food	become	an	element	created	artificially	by	humans	(Crowther,	2013).	






Lévi-Strauss	 (2012)	 discusses	 the	 opposition	 between	 nature	 and	 culture	 through	 the	
analysis	 of	 the	human	activity	of	 cooking.	He	proposes	 a	 culinary	 triangle	whose	 three	
points	corresponds	to	different	categories:	the	raw,	the	processed	(that	he	defines	“rotted”)	
and	the	cooked.		














2003;	 Rinaldi,	 2017).	 This	 perspective	 supports	 the	 understanding	 that	 food	 has	 an	
agricultural	soul.	In	taking	into	account	this	dimension,	my	attention	will	also	be	focused	
on	 the	 cultural	 elements	 contributing	 to	 the	 raw	 food:	 the	 farmer,	 the	 traditional	


















new	 forms	 and	 tastes.	 Cheese-making,	 for	 instance,	 is	 a	 way	 to	 conserve	 the	 milk	
production	 (Kindstedt,	 2012).	 Through	 these	 processes	 the	 cultural	 soul	 of	 the	 food	









In	 this	 way,	 I	 aim	 to	 explore	 what	 are	 the	 elements	 that	 emerge	 from	 this	 holistic	
understanding	of	food.		
Jolliffe	 (2007)	 analyses	 the	 food	 production	 of	 tea	 and	 its	 implication	 for	 tourism.	 In	
analysing	the	tea	industry	of	Sri	Lanka	the	tea	is	presented	as	raw	food	since	it	grows	in	










the	 three	 different	 categories	 identified	 by	 the	 culinary	 triangle	 of	 Lévi-Strauss,	 thus	 it	
shows	the	complexities	of	food	in	that	it	is	a	composite	reality	which	encompass	its	raw,	
processed	and	cooked	versions.		














other	 food	 items	are	 initially	presented	as	 a	processed	 food.	 I	 focus	my	analysis	 of	 the	
processed	food	with	the	case	of	the	cheese,	even	if	I	encountered	examinations	of	other	
processed	types	of	food	such	as	olive	oil	(Alonso	&	Krajsic,	2013;	Alonso	&	Northcote,	2010;	
Campón-Cerro,	 Folgado-Fernández,	 &	 Hernández-Mogollón,	 2017;	 Papa,	 2002).	 Since	
cheese	 is	 what	 informs	 this	 research	 I	 think	 it	 deserves	 a	 special	 attention	 and	
understanding.	
When	 the	 cheese	 production	 is	 small	 and	 still	 linked	 to	 the	 traditional	 farming,	 the	
connection	with	its	raw	ingredient	is	often	mentioned	(Corti,	2011,	2012;	Grasseni,	2014c;	
Paxson,	 2010a,	 2010b,	 2011;	 Rytkönen,	 Bonow,	 Johansson,	 &	 Persson,	 2013;	 Vitrolles,	
2011).	In	discussing	the	re-emergence	of	the	traditional	goat-cheese	production	Rytkönen	
et	al.	(2013)	argue	the	importance	of	working	the	goat-milk	on	the	farm	in	order	to	keep	
the	 food	 knowledge	 locally.	 The	 goat	 milk,	 defined	 as	 the	 “raw	 material”	 (p.	 40),	 is	
considered	as	the	raw	category	of	the	goat	cheese.	The	same	is	argued	about	the	farmers	of	




given	 by	 the	 quality	 and	 the	 origin	 of	 the	 milk.	 Also	 Paxson	 (2010b)	 suggests	 the	
importance	of	the	place	(origin)	in	contributing	to	the	characteristics	of	the	raw	milk	and	
thus	of	the	quality	of	the	artisanal	cheeses	in	the	United	States.		










the	most	 traditional	 foods	 in	central	Mexico,	and	he	describes	 the	slow-cooked	 lamb	of	
Texcoco	as	“a	dish	with	history	and	socio-cultural	contents”	(p.	3).	Here	the	food	becomes	
a	dish	(the	cooked	category)	connoted	by	cultural	attributes.	These	are	given	not	from	the	
ingredients	 but	 from	 the	 culinary	 techniques	 as	 suggested	 by	 this	 affirmation:	 “Its	
























heritage.	 It	 shows	 that	a	 single	 food	 item	brings	 together	different	people,	 requires	 the	
employment	of	various	culinary	practices	and	associated	knowledge	and,	finally,	it	requires	
specific	tools	and	involves	different	places.	The	combination	of	these	elements	suggest	that	
“food	 is	 central	 to	our	sense	of	 identity”	 (Fischler,	1988,	p.	275).	Upon	 the	relationship	




This	 intangible	 food	heritage	 can	be	 summarized	 in	 two	ways:	 (1)	 the	
physical	and	psychological	continuity	of	the	traditional	ways	of	making	
udon	from	one	generation	to	the	next	(e.g.	unchanged	recipes,	ingredients	
















with	 the	 territory,	 and	 consequently	 to	 the	 ‘taste	 of	 place’	 (Prada-Trigo,	 2017;	 Trubek,	
2008).	The	previous	cases	analysed	show	that	place	is	intended	to	refer	to	the	agricultural	
landscape	where	the	food	is	cultivated	and	produced	such	as	the	tea	plantations	(Jolliffe	&	















several	 other	 studies	 that	 focus	 on	 food	 tourism	 recognise	 the	 relevant	 role	 played	 by	





also	 mention	 the	 ‘psychological	 continuity’	 of	 the	 traditional	 ways	 of	 making	 food.	




















knowledge	 that	 falls	 under	 ‘oral	 expressions”	 (see	 definition	 above),	 by	 the	 act	 of	 the	
passing	down	the	knowledge	from	generation	to	generation.	The	oral	transmission	feeds	








the	 instruments,	 objects,	 artefacts	 and	 cultural	 spaces	 associated	
therewith	 –	 that	 communities,	 groups	 and,	 in	 some	 cases,	 individuals	
recognize	as	part	of	their	cultural	heritage.	(Art.	2,	Convention).	
Food	is	recognised	as	a	cultural	expression	of	a	population,	therefore	is	not	only	considered	
a	 cultural	 product	 but	 also	 a	 combination	 of	 techniques,	 procedures	 and	 preparation	
comprising	 the	culture	of	a	community	(Lixinski,	2018;	Timothy	&	Ron,	2013b).	This	 is	
shown	 by	 what	 has	 been	 listed	 in	 Representative	 List	 of	 the	 Intangible	 Heritage	 of	
67	
Humanity	 under	 the	 Convention:	 from	 foodstuff	 and	 foodways	 to	 the	 certain	 way	 of	
preparing	a	certain	dish,	and	the	festival/rituals	related	to	food	and	its	preparation26.		
The	same	article	(Art.	2)	concludes:	
This	 intangible	 cultural	 heritage,	 transmitted	 from	 generation	 to	
generation,	 is	 constantly	 recreated	 by	 communities	 and	 groups	 in	




as	a	multidimensional	concept;	 it	 is	not	 just	 the	 tangible	outcome	emerging	out	of	 food	
production	 and	 preparation(Tibère	 &	 Bessière,	 2011),	 but	 also	 implies	 the	 intangible	
dimension	given	by	the	interaction	between	the	place	–	natural	element	–	and	the	people	
involved	 in	 the	 food	cultivation,	production	and	preparation	 -	 the	cultural	element	(see	
Figure	2.1)	(Matta,	2013,	2016).		
This	 suggests	 that	 in	 the	 understanding	 of	 food	 heritage,	 the	 food	 product	 is	 both	
represented	by	 the	 cultural	 practices	 and	 traditions	of	 the	people	 involved,	 and	by	 the	







of	 people.	 Place	 and	people	 become	key	 components	 to	 examine	 in	 order	 to	 provide	 a	






















lighthearted	 use	 disregards	 reverence	 for	 the	 land	 which	 is	 a	 critical,	
invisible	element	of	the	term.	The	true	concept	is	not	easily	grasped	but	
includes	 physical	 elements	 of	 the	 vineyard	 habitat—the	 vine,	 subsoil,	
siting,	 drainage,	 and	microclimate.	 Beyond	 the	measurable	 ecosystem,	
there	is	an	additional	dimension—the	spiritual	aspect	that	recognizes	the	




and	 is	 employed	 to	describe	products	 other	 than	wine,	 such	 as	 cheeses	 (Bérard,	 2016;	
















This	 spiritual	 nature	 is	 recalled	 also	 by	 the	 Latin	 expression	 genius	 loci	 that	 is	 often	
associated	with	 the	 concept	of	 terroir	 (Croce	&	Perri,	2017;	Di	Giovine,	2009a;	Paxson,	







Terroir	 intelligence:	 [this]	 does	not	 entirely	 repose	 in	 the	 site	 itself,	 of	
course,	but	in	the	relationship	that	exists	between	the	land	and	those	who	
have	farmed	that	land	over	generations	(p.	250).	





















landscape	 attests	 to	 a	 significant	 interaction	 between	 people	 and	 their	 natural	
environment	(Jansen-Verbeke	&	McKercher,	2013).	This	reciprocal	relationship	describes	
the	 close	 interplay	 between	 nature	 and	 culture	 and	 the	 tie	 between	 place	 and	 people	













places.	 The	 case	 illustrated	provides	 evidence	 that	 a	 cultural	 landscape	 also	 reveals	 an	











a	 cultural	 landscape	 is	 deeply	 related	 to	 the	 identity	 of	 a	 place	 and	 its	 inhabitants.	 In	




being	gazed	upon	 is	 restricted	 to	 the	 local	 inhabitants.	 (Knudsen	et	al.,	
2008,	p.	5).	
They	 highlight	 that	 the	 local	 inhabitants	 are	 the	 ones	 who	 possess	 the	 knowledge	 to	




from	 the	 perspectives	 of	 both	 insiders	 and	 outsiders	 and	 the	 implications	 of	 this	 for	
tourism.	 Similarly	 the	 cultural	 landscape	 of	 the	 Mongolian	 steppes	 with	 the	 nomadic	
pastoralists	is	what	attract	tourist	to	the	Mongolian	region	(Buckley,	Ollenburg,	&	Zhong,	
2008).	










The	 example	 provided	 by	 the	 pastoral	 landscape	 described	 by	 Knudsen	 et	 al.	 (2008)	
introduces	the	idea	that	a	pastoral	landscape	is	a	cultural	landscape.	This	is	also	the	case	
with	 transhuman	 pastoralism	 and	 the	 associated	 highland	 and	 mountain	 pastures	
72	
produced	by	this	agro-pastoral	system	(Liechti	&	Biber,	2016;	Verona,	2006,	2016).	The	
inclusion	 of	 the	 agro-pastoral	 landscape	 of	 The	Causses	 and	 the	 Cévennes	 in	 the	Wold	
Heritage	 List	 confirms	 this	 understanding	 (UNESCO	 et	 al.,	 2013).	 The	 decision	 of	 this	
nomination	made	by	 the	World	Heritage	Committee	 is	based	on	 the	criteria	 iii	 and	v29.	









plantation	 in	 Sri	 Lanka	 (Wijetunga	 &	 Sung,	 2015).	 The	 initiative	 “Globally	 Important	
Agricultural	Heritage	System”	launched	in	2002	by	Food	and	Agricultural	Organisation	of	
the	 United	 Nations	 (FAO)	 is	 addressed	 to	 agricultural	 landscapes	 and	 has	 the	 aim	 of	
implementing	 actions	 to	 conserve	 the	 heritage	 of	 the	 landscape	within	 its	 agricultural	
development	(Agnoletti,	2006;	Jansen-Verbeke	&	McKercher,	2013;	Lixinski,	2018).	
Many	 agricultural	 landscapes	 are	 indeed	 the	 physical	 outcome	 of	 these	 constant	
interactions	between	people	and	place.	People	develop	knowledge,	 skills,	 techniques	 to	
respond	to	the	limits	of	a	specific	place	and,	by	doing	so,	the	place	constantly	is	changed	by	
the	 people	 (Agnoletti,	 2006).	 In	 this	 sense,	 agro-pastoralism	 is	 considered	 a	 form	 of	
agriculture	where	the	livestock	are	herded	either	seasonally	or	continuously	in	order	to	












biodiversity	 (Agnoletti	&	Rotherham,	2015;	Hong	et	al.,	2014),	and	 for	sustainable	 food	
production	(Östrup	Backe,	2013;	Rinaldi,	2017;	Zimmerer,	2014)		
Landscapes	 rich	 in	 biocultural	 diversity	 are	 often	 those	 managed	 by	
small-scale	or	peasant	farmers,	traditional	livestock	keepers/pastoralists,	
and	 small-scale/artisanal	 fishermen.	 (Agnoletti	 &	 Rotherham,	 2015,	 p.	
3156).	
As	an	agricultural	landscape	represents	a	specific	place	dedicated	to	food	production,	the	
link	 between	 food,	 place	 and	 people	 becomes	 clear.	 Indeed,	 together	 with	 the	 natural	
elements	of	the	place	(described	with	the	concept	of	terroir)	also	the	relationship	of	the	
people	 with	 the	 land	 provides	 distinctive	 qualities	 to	 the	 food	 product.	 Since	 the	 link	
between	food,	place	and	people	is	the	core	of	the	conceptualising	of	food	heritage	adopted	
in	this	research	(see	section	2.1),	the	exploration	of	the	concept	of	cultural	landscape,	and,	
then	 specifically,	 of	 agricultural	 landscape	 helps	 to	 shed	 light	 upon	 the	 intricate	 layers	
comprising	this	construct.		
2.2.3 Foodscape	
In	 the	previous	section	the	concept	of	cultural	 landscape	was	 introduced	to	explain	 the	
dimension	of	place	of	food	heritage.	I	argue	that	the	place	is	not	only	determined	by	the	
geographic	 location	 and	 its	 natural	 characteristics	 (see	 section	 2.1.1),	 but	 also	 by	 the	
mutual	relationship	between	people	and	their	environment.	According	to	Hillel,	Belhassen,	
and	Shani	 (2013,	 p.	 201)	 this	 intimate	 link	 can	 also	be	 framed	with	 the	 concept	 of	 the	
cultural-scape:	




















builds	 this	argument	by	suggesting	 “terroir	might	be	 the	key”	 (p.	17)	 in	connecting	 the	
cultural	heritage	of	food	to	the	natural	resources	of	the	agricultural	landscape.	
Richards	(2015)	brings	this	analysis	further	by	suggesting	that	foodscapes	have	become	a	
tool	 for	 branding	 gastronomic	 destinations	 and	 thus	 suggests	 the	 idea	 of	 looking	 at	
foodscape	as	food	networks	through	which	the	whole	food	community	gathers.	The	recent	
study	of	Björk	and	Kauppinen-Räisänen	(2019)	applies	 the	concept	of	 foodscape	 to	 the	
destination	and	suggests	that	the	various	food	places	together	comprise	the	destination's	
foodscape.		


















attention	 on	 both	 a	 specific	 foodstuff	 and	 the	 food	 producers,	 and	 to	 depict	 the	 entire	
network	of	actors	organised	around	this	food	resource.	The	study	of	Fusté	Forné	(2016c)	





factories	 and	 farms	 as	 well	 as	 markets	 and	 cafes	 represent	 the	
iconography	of	Canterbury’s	cheesescapes.	(Fusté	Forné,	2016c,	p.	48).	
The	 cheesescape	 described	 above	 is	 indeed	 also	 made	 up	 of	 the	 cheese-makers,	 the	




cultural	 landscape	 of	 the	 pasturelands	 and	 the	 Dolomites	 and	 thus	 is	 defined	 by	 the	
geography	of	the	Valle	del	Primiero	(see	section	1.2).	





us	 indeed	 to	 get	 to	 the	 essence	 of	 the	 food	 heritage.	 Consequently,	 the	 foodscape	 is	
intertwined	with	the	conceptualisation	of	food	heritage	informing	this	research.	Since	food	
heritage	 emerges	 from	 the	 interplay	 between	 people,	 place	 and	 food,	 foodscape	 can	











Then	 I	 expanded	 upon	 this	 human	 dimension	 by	 presenting	 the	 concept	 of	 cultural	
landscape	and	I	 then	enriched	this	understanding	with	a	discussion	of	 foodscapes,	 thus	







This	 section	 aims	 to	 conceptualise	 the	 dimension	 of	 people	 through	 the	 lens	 of	 a	
community	 of	 practice.	 The	 term	made	 its	 first	 appearance	with	 the	work	 of	 Lave	 and	
Wenger	 (1991),	 an	 anthropologist	 and	 an	 educational	 theorist	 who	 were	 trying	 to	
understand	fully	the	process	of	learning.	They	examined	the	process	of	learning	through	
different	cases	of	apprenticeships31	and	arrived	at	the	conclusion	that	learning	is	not	just	a	




time	 by	 the	 sustained	 pursuit	 of	 a	 shared	 enterprise.	 It	 makes	 sense,	
	





She	 associates	 a	 community	of	people	 to	 a	practice	 and	 thus	 the	practice	 itself	 is	what	
brings	the	people	together	(“mutual	engagement”)	and	allows	them	to	share	a	negotiated	
purpose	 (“joint	 enterprise”)	 and	 common	 resources	 (“share	 repertoire”).	 Mutual	








The	 key	 dimensions	 of	 the	 community	 of	 practice	 are	 the	 practice	 and	 the	 domain	 of	
knowledge	 that	 it	 creates.	 The	 practice	 can	 be	 expressed	 through	 craft	 and	 skill-based	
activities	 (Lave	 &	 Wenger,	 1991).	 The	 knowledge	 is	 produced	 through	 the	 oral	






The	 concept	 of	 the	 community	 of	 practice	 conceived	 as	 the	 social	 theory	 of	 learning	








The	 anthropological	 research	 of	 Grasseni	 (2004)	 applied	 the	 concept	 of	 community	 of	




education	 but	 with	 a	 personal	 interest	 in	 farming.	 Rather	 than	 from	
zoology	textbooks,	they	are	likely	to	develop	an	understanding	for	breed	
selection	directly	from	the	management	of	the	family	herd,	as	well	as	from	
exchanges	 with	 other	 breeders.	 […]	 Breeders	 become	 trained	 in	 this	
complex	practice	by	participating	in	concrete	settings,	from	cattle	fairs	to	
farmers’	sheds.	(Grasseni,	2004,	p.	43).	
Considering	 farming	 as	 a	 practice	 opens	 the	 possibility	 to	 view	 also	 the	 producers	 of	
specific	food	items	as	a	community	of	practice.	In	my	research	the	dairy	farmers	are	then	
considered	 a	 community	 of	 practice.	 This	 is	 the	 view	 I	 adopt	 in	 this	 research	 whose	
understanding	 is	 confirmed	 by	 most	 recent	 studies,	 for	 example	 about	 producers	 of	
blueberries	(Hummel	et	al.,	2012).	Additional	support	for	this	understanding	comes	from	
studies	which	consider	cheese-makers	as	a	community	of	practice	(Corti,	2011;	Crowley,	
McAdam,	Cunningham,	&	Hilliard,	2018).	These	contributions	set	 the	 foundation	of	 this	
view	of	cheese-makers	as	a	community	of	practice	that	informs	my	research.		
Corti	 (2011)	 analyses	 the	 story	 of	 the	 Bitto	 cheese,	 an	 Italian	 alpine	 pasture	 cheese	
produced	in	the	Valle	Valtellina	in	Lombardy.	He	shows	the	events	occurring	around	the	12	
cheese	 producers32,	 nicknamed	 as	 Ribelli	 del	 Bitto33,	 who	 refuse	 to	 adhere	 to	 the	
Denominazione	d’Origine	Protetta	(DOP)	34,	created	for	the	cheese,	under	European	Union	
regulations.	They	disagreed	with	the	interpretation	of	the	geographical	production	area	of	
















belong	 to	 a	 wider	 community	 of	 practice	 that	 crosses	 roles	 and	
generations.	 A	 community	 […]	 that	 was	 able	 in	 the	 recent	 years	 to	
leverage	on	its	intangible	heritage	(p.	13).	[my	translation37].	
This	statement	also	demonstrates	that	the	cheese	is	seen	as	an	intangible	heritage,	thus	
suggests	a	 link	between	the	community	of	practice	and	the	 food	heritage.	 I	will	expand	
upon	this	insight	in	the	next	section.		
2.3.1.2 Food	heritage	communities	of	practice	
In	 the	 last	 section,	 I	 illustrate	 that	 Corti	 (2011)	 considered	 the	 Bitto	 rebels	 also	 a	





localities,	 and	 thus	 part	 of	 the	 common	 cultural	 heritage,	 practiced	
specialised	activities	of	animals,	farming	and	cheese-making.	To	be	farmer	
and	 cheese-maker	 is	 completely	 different	 from	 having	 animals	 and	
working	 some	 milk	 […]	 the	 specific	 knowledge	 is	 scrupulously	


























practice	 create	 a	 cultural	 heritage	 that	 they	 then	 themselves	 are	 devoted	 to	 continue	
developing	by	their	practice	(Timothy,	2011,	2016;	Timothy	&	Ron,	2013a).	This	shows	the	




















practices	 enable	 farmers	 to	 produce	 food	 as	 a	 raw	 ingredient	 that	 can	 be	 either	




those	 that	 allow	 the	 transformation	 of	 food	 from	 a	 raw	 element	 into	 a	 dish	 and	 are	
undertaken	by	the	chefs,	who	can	be	considered	its	relative	community	of	practice.	Dishes,	
ingredients,	menu,	kitchen,	and	recipes	are	elements	of	this	practice.		
Then,	 there	are	 the	practices	 that	are	 related	 to	 food	 transformation	where	 the	milk	 is	
alternated	from	its	raw	(and	‘natural’)	state	to	become	cheese.	The	relative	community	of	




related	 to	 farming,	 transforming	 and	 preparing	 the	 foods.	 These	 doings	 involve	 the	
different	communities	of	practice	dedicated	to	these	specific	purposes.	In	the	case	of	the	
cheese,	which	is	the	focus	of	my	research,	my	attention	is	then	directed	to	the	agricultural	









Foodways	 encompass	 more	 than	 the	 foodstuff	 itself.	 It	 includes	 the	
culinary	smells,	sights,	sounds,	and	eating	practices	of	a	people	or	region,	




Foodways	 refers	 to	 the	 network	 of	 behaviors,	 traditions,	 and	 beliefs	
concerning	food,	and	involves	all	the	activities	surrounding	a	food	item	


















quality	of	 the	raw	 ingredient	and	 its	origin	are	as	equally	 important	as	 the	skills	of	 the	
artisan	cheese-makers,	who	adjust	the	fermentation	and	coagulation	process	accordingly	
to	 the	 seasonal	 and	 climate	 variations	 presented.	When	 she	mentions	 the	 skills,	 she	 is	
referring	to	the	practice	of	cheese-making	but	then	she	continues	showing	that	these	skills	
are	related	to	the	ability	of	the	cheese-makers	to	adapt	the	fermentation	and	coagulation	
process.	 She	 here	 refers	 to	 a	 specific	 knowledge	 linked	 to	 the	 practice	 itself.	 First,	 she	
considers	 that	 this	 knowledge	 plays	 an	 important	 role	 for	 the	 creation	 of	 the	 artisanal	
cheese	of	the	United	States.	Second,	she	also	shows	that	the	nature	of	this	knowledge	is	
often	intangible.	To	an	akin	conclusion	arrives	the	study	of	Bowen	and	De	Master	(2014)	














learning,	 and	shares	with	one	another	 the	experiences	and	 information	of	 this	process.	
Therefore	 the	practice	 itself	 involves	both	 the	act	of	doing	(the	practice)	and	 the	act	of	









the	 preparation	 of	 the	 slow-cooked	 lamb,	 the	 preparations	 are	 described	 as	 labour-
intensive	 since	 they	are	 correlated	 to	 “physical	 labour,	 skilful	 elaboration	and	masterly	

















identified	 different	 forms	 of	 local	 knowledge:	 lay,	 traditional,	 tacit,	 contextual.	 The	 lay	



























producers	 (see	 section	 2.3.1).	 This	 history	 of	 a	 gastronomic	 product	 also	 illustrates	 the	
evolution	of	the	production	and	preparation	techniques	(see	section	2.3.2)	and	the	resulting	
expertise	and	knowledge	gained	by	the	community	of	practice	(see	section	2.3.3).	










This	 is	 the	 case	of	 the	Zolfino	 beans	 illustrated	by	Badii	 (2014).	 In	 this	 specific	 case,	 the	







Both	written	 and	 oral	 sources	 trace	 the	 contents	 of	 a	 collective	 history	 and	 convey	 an	
historical	depth	to	the	gastronomic	product,	which	is	an	important	attribute	of	the	heritage	
dimension	 as	 suggested	 by	 Bessière	 (2013),	 a	 rural	 sociologist	who	 first	 looked	 at	 the	
process	of	food	heritagisation	and	tourism:		
[A]	gastronomic	heritage	 is	an	 indicator	of	a	historical	 characteristic,	 a	
reference	to	time	or	a	heritage	whose	transfer	and	reproduction	are	an	











The	disappearance	of	 traditional	 society	produced	a	 temporal	distance	
that	made	it	possible	to	recover	objects	from	the	past	into	modern	society.	
(Badii,	2014,	p.	140).	





elements	 through	 which	 to	 explore	 the	 cultural	 complexity	 of	 food	 and	 the	 heritage	






core	of	 its	mission.	 It	was	established	to	reduce	hunger	and	food	insecurity,	 to	 improve	
agricultural	 productivity	 and	 food	 distribution	 and	 better	 the	 conditions	 of	 rural	
populations	(Degarege,	2019).	In	2010	FAO	created	a	practical	guide	to	promote	origin-
linked	products	as	a	way	to	foster	rural	development.	In	its	introduction	it	is	indicated:		




not	new	(Bessière,	1998;	George	et	al.,	2009;	Tregear,	2003),	 it	 is	 interesting	how	these	
87	




The	 FAO	 guide	 gives	 also	 some	 indication	 about	 the	 nature	 of	 these	 resources.	 Natural	
resources	are	climate,	soil,	local	animal	breeds,	plant	species	and	traditional	equipment	and	
these	elements	are	very	similar	to	the	theoretical	concepts	of	terroir,	cultural	landscape	and	
foodscape.	 The	 cultural	 assets	 are	 presented	 as	 traditions,	 know-how	 and	 local	 skills,	
historical	and	cultural	practices	and	traditional	knowledge	associated	with	producing	and	
processing	 the	 products.	 (Vandecandelaere	 et	 al.,	 2009).	 Again	 these	 resemble	 my	
conceptualisation	of	food	heritage	and	people	though	the	concept	of	community	of	practice	





















2.2)	or	a	 food.	 In	 the	previous	section	(see	section	2.1)	 I	 clarified	 that	 I	 look	at	 food	as	
multidimensional	concept,	a	process	 that	 includes	cultural	and	natural	aspects,	 tangible	
and	intangible	elements	that	contribute	to	the	heritage	dimension	of	the	food	item.		
The	 foodscape	 is	 what	 describes	 the	 dimension	 of	 place	 since	 this	 theoretical	 concept	
provides	 a	 broad	 lens	 through	 which	 to	 look	 at	 all	 the	 places	 connected	 with	 food	
cultivation,	transformation,	preparation	and	promotion,	and	also	shifts	the	attention	to	the	










interconnection	 between	 people	 and	 place	 that	 informs	my	 examination	 of	 place	 (see	
section	2.2.2).		
Finally,	the	community	of	practice	is	the	lens	through	which	I	look	at	the	people	involved	
in	 the	 food	 cultivation,	 transformation,	 preparation	 and	 promotion.	 In	 examining	 this	
dimension,	I	will	also	refer	to	the	way	the	practice	carries	on	and	is	transmitted	and	to	the	
tacit	and	explicit	elements	that	contribute	to	its	continuation.	







In	 presenting	 my	 conceptualisation	 of	 food	 heritage	 (see	 Figure	 2.3)	 I	 framed	 the	
boundaries	 of	 the	 central	 object	 of	 my	 research.	 In	 the	 next	 chapter	 I	 will	 adopt	 this	
conceptualisation	to	define	the	other	two	theoretical	concepts	that	guides	this	study:	food	
heritage	 tourism	 and	 food	 heritagisation.	 This	 will	 set	 up	 the	 basis	 to	 explore	 the	













of	 food	 heritage	 previously	 provided	 (see	 Figure	 2.3Figure	 2.3	 Conceptualisation	 food	





















position	 indeed	 originates	 the	 “critical	 turn	 in	 tourism	 studies”	 which	 encourages	 the	














Henderson,	 2009;	 Lee	 &	 Scott,	 2015;	 Rachao	 et	 al.,	 2019).	 The	 scholars	 who	 consider	
tourism	mainly	as	industry	see	food	as	a	tourism	product	and	thus	for	the	demand	side	they	
focus	on	the	food	tourism	activities,	tourists’	experiences	and	behaviours.	For	the	supply	



























Visitation	 to	 primary	 and	 secondary	 food	 producers,	 food	 festivals,	





et	 al.,	 2018).	 In	 this	 definition	 the	 attention	 is	 on	 the	 tourists	 and	 their	 primary	 visit	
motivation.	Based	on	the	intensity	of	the	tourists’	motivations	and	interests	ranging	from	






who	 visit	 a	 specific	 food/drink	 tourism	 sites	 (...)	 than	 those	 who	
consciously	 produce	 and	 deliver	 these	 experiences.	 (Everett,	 2016a,	 p.	
11).	
Similarly	 to	 the	definition	by	Hall,	 the	 first	 part	 of	 the	 explanation	 focuses	 on	 the	 food	






the	 motivations	 and	 eating	 patterns	 of	 food	 tourists	 (Everett,	 2008,	 2016a;	 Everett	 &	
Aitchison,	2008;	Kim	&	Iwashita,	2015;	Mak,	Lumbers,	&	Eves,	2012;	Thomé-Ortiz,	2017).	
However,	the	second	part	of	this	definition	addresses	the	producers	and	the	deliverers	of	
food	 experiences	 thus	 providing	 a	 more	 holistic	 approach	 to	 looking	 at	 this	 field	 of	






















differently	 from	 the	 previous	 definitions	 which	 look	 at	 tourism	 more	 as	 an	 economic	
activity,	thus:	
Tourism	 is	a	process	by	which	meanings	are	assigned	 to	activities	and	
objects	 and	 by	 which	 activities	 and	 objects	 are	 interpreted.	 It	 is	 a	
perspective;	a	way	of	viewing	and	experiencing	that	attends	to	contrast	
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with	 the	 familiar.	As	 such,	 it	 is	 also	 a	 resource	 for	 expressing	 identity,	






definition	 is	 particularly	 significant	 in	 framing	 the	 boundaries	 of	 my	 research	 since	 it	
highlights	 that	 both	 tourism	 and	 food	 are	 resources	 for	 negotiating	meanings	 and	 for	
expressing	identity.	This	understanding	indeed	anticipates	the	relationship	between	food	





food	proposes	 tourism	 experiences,	 food	 is	way	 to	 discover	 the	 “cultural	 other”	 (Long,	
2004,	p.	11).	At	the	same	time,	tourism	itself	can	be	approached	as	an	economic	activity	or	
as	 a	 socio-cultural	 phenomenon.	Additionally,	 tourism	also	deals	with	 the	 tourists	who	
engage	with	 food	experiences	and/or	with	 the	hosts	who	deliver	 the	 food	experiences.	
Putting	 these	notions	 altogether,	 it	 becomes	 clear	 that	 food	 tourism	 is	 an	 arena	where	
different	actors	work	together	and	create	economic,	social,	cultural	relations.		
This	is	illustrated	by	the	following	image:	





facilities	 and	 tourist	 services;	 indeed	all	 the	 actors	 that	 are	part	 of	 the	
tourist	supply	(and	those	who	are	not)	of	a	destination.	(Croce	&	Perri,	
2017,	p.	9).	














(Everett,	 2016a;	 Hall	 et	 al.,	 2003;	 Smith	 &	 Xiao,	 2008).	 In	 particular	 Everett	 (2016a)	
proposes	an	overview	of	a	generic	 food	 tourism	supply	chain	and	organises	 it	 in	 seven	
stages:	 production	 of	 food	 (agriculture),	 processing	 (food	 manufacture),	 marketing,	
















concept	 comes	 from	 the	 business	 world	 to	 indicate	 where	 a	 group	 of	 interconnected	
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enterprises	agglomerates	in	a	specific	geographical	area	(Porter,	1990).	The	fact	that	these	
enterprises	 share	 the	 same	 natural	 and	 cultural	 environment	 recall	 the	 concept	 of	 the	
terroir	(Lee,	Wall,	&	Kovacs,	2015).	Food	clusters	are	considered	as	a	way	to	develop	a	
creative	economy	in	tourism	(Richards,	2011)	and,	indeed,	wine	and	cheese	are	associated	
with	 food	 clusters	 (Croce	&	 Perri,	 2017).	 These	 creative	 food	 clusters	 can	 support	 the	
interactions	and	collaborations	among	food	producers	as	well	as	providers	of	food	such	as	
hotels	and	restaurants	(Lee	et	al.,	2015;	Lee	&	Scott,	2015).	
Networks	 are	 the	 third	 theoretical	 concept	 I	 considered	 to	 describe	 the	 collaboration	










territorial	 actor	 to	 belong	 to	 more	 than	 one	 network	 and	 thus	 for	 the	 territory	 to	 be	
comprised	of	overlapping	food	networks.	
These	 concepts	 demonstrate	 that	 any	 perspective	 on	 food	 heritage	 tourism	 needs	 to	
consider	the	complexity	of	the	relations	that	occur	between	different	actors	and	the	food	









In	 the	 previous	 section	 I	 illustrated	 the	 different	 angles	 adopted	 in	 the	 studies	 of	 food	
tourism	 and	 I	 highlighted	 that	 the	 view	 of	 food	 as	 a	 cultural	 construct	 adopted	 in	 this	
research	finds	correspondence	in	the	view	of	food	tourism	as	an	encounter	with	another	
culture.	This	is	reflected	through	the	following	simple	consideration:	
When	 a	 product	 is	 an	 essential	 ingredient	 of	 an	 exquisite	 local	 dish,	











meanings	 of	 the	 food	 heritage	 resource	 and	 thus	 how	 they	 express	 their	 own	 culture	
though	food	and	tourism.	
This	composite	understanding	build	 the	 foundations	 to	outline	 the	conceptualisation	of	
food	 heritage	 tourism	 that	 will	 inform	 my	 research	 and	 that	 can	 further	 be	 explored	
through	examining	the	intersection	of	agriculture,	culture	and	tourism	described	by	the	
following	statement:	
The	 roots	 of	 food	 tourism	 lie	 in	 agriculture,	 culture	 and	 tourism	 […]	
Agriculture	 provides	 the	 product,	 namely,	 food;	 culture	 provides	 the	
history	 and	 authenticity;	 and	 tourism	 provides	 the	 infrastructure	 and	












section	 2.3.2),	 knowledge	 (see	 section	 2.3.3),	 and	 history	 (see	 section	 2.3.4).	 This	
combination	of	elements	immerses	the	food	items	within	a	cultural	dimension,	that	is	often	









of	 this	 study.	 The	 ‘agricultural	 soul’	 of	 food	 is	 indeed	 represented	 by	 the	 circle	 of	
‘agriculture’	and	is	comprised	of	the	elements	mentioned	above;	the	‘cultural	soul’	of	the	

































to	 frame	 the	 ‘people’	 involved	 in	 food	 tourism	 (culture).	 This	 concept	will	 connect	 the	
different	 stages	 of	 the	 agro-food	 chain	 introduced	 in	 the	 previous	 section	 (see	 section	
3.2.2),	 thus	 with	 the	 cultivation,	 preparation	 and	 promotion	 of	 the	 food	 item.	 I	 will	





perspectives	 on	 the	 dimension	 of	 place:	 a	 specific	 geographic	 location,	 an	 integrated	
landscape	 created	 from	 the	 close	 interaction	 between	 man	 and	 nature;	 a	 network	 of	
relations	 created	 around	 the	 food	 item.	 From	 the	 previous	 examination,	 I	 argued	 that	
















the	 communities	 and	 this	 can	 improve	 the	 relations	 between	 the	 different	 actors	
composing	the	community	as	the	demonstrated	by	case	of	the	Gilroy	festival	in	California	
created	 around	 garlic	 (Adema,	 2009).	 Adema’s	 analysis	 suggests	 that	 in	 this	 case	 the	
foodscape	 is	 the	result	of	a	cultural	creation	that	strengthens	 the	community’s	sense	of	
belonging	through	sharing	the	same	past	related	to	garlic.	Furthermore,	the	annual	garlic	
festival	made	Gilroy	known	as	the	garlic	capital	of	the	world	and	this,	as	illustrated	in	the	















factory	 or	 farm	 visits).	 These	 encounters	 are	 based	 on	 the	 fact	 that	 the	
consumer/guest/tourist	can	experience	the	food	in	a	setting	that	connects	himself/herself	






overlooking	 herb-rich	 meadows	 and	 savouring	 the	 aromas	 of	 those	
precise	herbs	in	the	cheese.	(Croce	&	Perri,	2017,	p.	10).	
The	tourist,	the	mountain	dairy	hut	(similar	to	a	malga),	the	restaurant	overlooking	the	
pasturelands,	 the	 herbs	 of	 the	 meadows,	 are	 all	 element	 that	 describe	 this	 specific	
cheesescape.	 This	 description	 is	 particularly	 significant	 since	 it	 illustrates	 exactly	 the	
foodscape	 associated	 to	 the	 food	 heritage	 of	 my	 research	 –	 the	 alpine	 cheese	 of	 the	
Dolomites.	 It	 also	 shows	 that	 the	 foodscape	of	 the	cultural	 landscape	of	malga	can	also	
offers	 different	 experiences:	 for	 instance,	 the	 trekking	 on	 the	 pastureland,	 the	 cheese-
making	demonstrations	and	taste	of	the	alpine	cheese	in	malga.	This	introduces	the	concept	










Björk	 and	 Kauppinen-Räisänen	 (2019)	 analysed	 different	 types	 of	 foodscape	 emerging	










that	 food	 festivals	 are	 the	most	 successful	 food	 tourism	 initiatives	 in	 the	 last	 20	 years.	
Bessiere	and	Tibere	(2013)	followed	the	tourists	step	by	step	during	their	stay	in	four	rural	
areas	in	southwest	France	in	order	to	identify	the	experience	of	food	and	eating	they	engage	
with.	 The	 results	 confirm	 that	 these	 are	mainly	 visits	 to	 farms,	 food	markets,	 eating	 in	
traditional	restaurants	and	wineries.	These	organised	experiences	relate	to	the	tasting	of	
the	local	food	and	typical	dishes	(Boniface,	2003).	




















associated	with	the	 food	production,	 transformation	and	preparation.	 In	 the	case	of	 the	
foodscape	of	the	alpine	cheese	described	in	the	previous	section	(see	section	3.3.1),	 the	
‘gaze’	 on	 the	 cow-grazing	 on	 the	 alpine	 pastureland	 (Urry,	 1990)	 can	 then	 become	
associated	to	the	smells	of	the	cows	manure	that	can	be	detect	when	walking	through	this	
landscape	(smell-scape)	and/or	the	sounds	that	the	cows’	bells	produce	when	these	move	
along	 the	 landscape	 (sound-scape)	 (Everett,	 2008;	 Urry,	 1992;	 Urry	 &	 Larsen,	 2011;	
Vittersø	&	Amilien,	2011).	





In	 exploring	 the	 concept	 of	 food	 heritage	 and	 people	 I	 examined	 the	 concept	 of	




In	 the	 previous	 section	 about	 the	 food	 heritage	 communities	 of	 practice	 (see	 section	
2.3.1.2)	 the	 food-related	 practices	 identified	 were	 agricultural	 practices,	 food	
transformation	 practices	 and	 food	 preparation.	 While	 the	 attention	 was	 directed	 only	





production	 (raw	 materials,	 knowledge	 and	 expertise	 related	 to	
production…),	processing	(processed	products,	knowledge	and	expertise	
related	 to	 processing),	 distribution/marketing	 (location	 and	 product	
form,	 knowledge	 and	 expertise	 linked	 to	 distribution/marketing)	 and	
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consumption	 (material	 and	 immaterial	 aspects	 of	 consumption).	
(Bessière,	2013,	p.	279).	
Here	attention	is	directed	towards	not	only	‘production’	and	‘processing’	but	also	towards	
‘distribution/marketing’	 and	 ‘consumption’	 (p.	 279)	 that	 are	 all	 practices	 that	 can	 be	
associated	with	tourism.	
Through	 a	 close	 analysis	 of	 the	 above	 definition,	 within	 the	 practices	 related	 to	 food	
production	the	community	of	practice	of	the	farmers	brings	into	the	entire	agro-food-chain	
“the	 raw	materials,	knowledge	and	expertise	 related	 to	production”	 (p.	279).	The	same	
applies	to	the	community	of	practice	of	the	food	transformers,	as	the	cheese-makers,	who	
contribute	with	the	“processed	products,	knowledge	and	expertise	related	to	processing”	
(p.	 279).	 This	 understanding	 suggests	 that	 food	heritage	 tourism	 involves	 the	different	
food-related	practices	and	additionally	the	knowledge	and	expertise	associated	to	these	
practices.	The	skills,	know-hows	and	traditions	that	the	community	of	practices	possess	
indeed	become	part	of	 the	 tourism	attraction,	 as	 the	next	 section	will	 show	 (Daugstad,	
2005;	Daugstad,	Rønningen,	&	Skar,	2006).		
The	 definition	 also	 includes	 the	 material	 and	 immaterial	 practices	 related	 to	 the	
‘consumption’	(p.	279)	and	thus	introduces	the	figure	of	the	tourist.	This	research	does	not	
focus	 on	 the	 demand	 side	 and	 thus	 I	 do	 not	 expand	 this	 definition	 by	 considering	 the	
tourists	 as	 a	 community	 of	 practice.	 On	 the	 other	 hand,	 I	 do	 consider	 the	 existence	 of	
tourists	as	part	of	the	food	related	experiences	that	the	community	of	practice	brings	into	



















are	 distinguished	 because	 the	 agricultural	 produce	 is	 incorporated	 in	 the	 visitor	





















45	 The	 Italian	 legislation	 that	 regulates	 agritourism	 (law	n.	 96/	 2006)	 clarifies	 that	 the	 farms	must	 be	
connected	 to	agriculture	and	 that	 the	agritourism	can	be	performed	only	by	 the	 farmer	and	his	 family	




allow	the	 tourist	 to	create	connections	between	the	raw,	 the	processed	and	the	cooked	
version	 of	 the	 local	 food	 produce.	 This	 is	 well	 explained	 by	 the	 experience	 of	 the	
agritourism	 Porta	 dei	 Parchi	 in	 Abruzzo	 (Montanari,	 2004a).	 The	 farmer	 created	 a	
programme	“adopt	a	sheep”	around	which	he	was	able	to	connect	the	different	elements	of	
the	entire	supply	chain	related	to	the	sheep.	He	created	a	thematic	route	within	his	farm	
where	 the	 pasture	 around	 the	 farm,	 the	 milk	 production	 and	 the	 final	 sheep	 cheese	
products	were	all	 integrated	 into	an	experience	 to	offer	 to	 the	 tourists	 (Cox,	Holloway,	
Venn,	 Kneafsey,	&	Dowler,	 2011;	Holloway	 et	 al.,	 2006;	Montanari,	 2009;	Montanari	&	
Staniscia,	2009).	This	case	study	shows	that	the	farmer	takes	an	active	role	in	providing	the	






spaces	 of	 touristic	 experiences.	 This	 ‘third	 space’	 transforms	 these	 places	 and	 brings	
together	 the	 producer	 and	 the	 consumer	 in	 a	 new	 encounter	 between	 host	 and	 guest,	










producer	 open	 their	 doors	 to	 tourists,	 but	 it	 can	 also	 be	 the	 outcome	 of	 strategies	 of	
networking	 and	 collaboration	 (Boesen,	 Sundbo,	 &	 Sundbo,	 2016;	Mei	 et	 al.,	 2017;	 Vik,	
Benjaminsen,	&	Daugstad,	2010).	The	collaboration	between	food	producers	and	tourism	
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on	minimising	direct	 costs	 (Everett,	 2016a)	 and	 “on	purchase	 the	 cheapest	 foodstuffs”,	
using	Hall’s	words	(Hall	&	Gössling,	2013,	p.	299).	Everett	and	Slocum	(2013)	highlight	the	
importance	of	changing	the	approach	of	chefs,	buyers	and	managers	to	local	procurement.	
To	 understand	 this	 pattern	 some	 studies	 explore	 the	 barriers	 for	 the	 restaurants	 to	
purchase	local	food	(Alonso	&	Northcote,	2010;	Everett	&	Slocum,	2013),	such	as	the	health	
and	 safety	 regulations	 (Everett,	 2016a;	 Montanari	 et	 al.,	 2008;	 Montanari	 &	 Staniscia,	
2009)	 and	 the	 availability	 of	 the	 local	 food	 resources	 (Bélisle,	 1983;	 Sims,	 2010).	







The	 communities	of	practice	 share	 this	 expertise	 through	demonstrations	and	hand-on	
activities.	 In	 this	 section	 I	 will	 focus	 the	 attention	 on	 the	 demonstrations	 of	 farming	
activities,	of	food	production	processes	and	any	hands-on	activity	that	allows	the	tourist	




relation	 of	 the	 food	 produce	 becomes	 part	 of	 the	 tourism	 experience	 and	 attraction	
(Daugstad	&	Kirchengast,	2013;	Daugstad	et	al.,	2006;	Mei	et	al.,	2020).	This	is	transmitted	
to	 the	 tourists	 through	 interpretation	 and	 story-telling,	 whose	 role	 for	 food	 heritage	
tourism	experiences	will	be	explored	in	this	section.	
Heritage	interpretation	is	a	communication	process;	an	informal	process	of	education	that	
aims	 at	 presenting	 and	 explaining	 aspects	 and	 meanings	 of	 the	 natural	 and	 cultural	
heritage	 of	 a	 tourist	 destination	 to	 visitors	 (Moscardo,	 2014).	 In	 heritage	 sites	 the	
interpretation	 is	part	of	 the	experience	and	the	 fruit	of	work	of	heritage	experts	(Staiff,	
Bushell,	&	Watson,	2013b).	I	therefore	employ	the	expression	‘food	heritage	interpretation’	
to	 refer	 to	 a	 process	 of	 interpretation	 directed	 to	 provide	 new	 insights	 and	 deeper	
understanding	of	the	food	heritage	resource	of	the	locality.		
The	 literature	 presents	 some	 studies	 about	 food	 narrative	 and	 story-telling.	 These	
narratives	are	intended	as	stories	communicated	through	food	not	only	as	a	product	but	
also	to	the	meaning	attached	to	the	place	where	the	food	is	created	(Berno	&	Fusté	Forné,	














allows	a	personal	 contact	between	 the	 food	producers	 and	 the	 consumer,	 such	as	 food	




Furthermore,	 the	 interpretation	 and	 the	 story-telling	 created	 around	 the	 food	 heritage	
resource	recalls	the	fact	that	heritage	is	a	socio	cultural	construct	(Bessière,	1998).	In	next	
section	I	will	focus	my	attention	on	the	work	heritage	does	(Bessière,	2013;	Kirshenblatt-


















locality	 represents	 the	 focus	of	 the	heritage.	This	 etymologic	 fact	 is	 relevant	because	 it	
implies	 a	 different	 perception	 about	 what	 heritage	 is,	 a	 perception	 that	 divides	 the	
scholarship	in	English	and	scholarship	in	Latin	languages	(Grasseni,	2016).		
The	idea	that	heritage	is	not	just	an	object	but	is	a	process	was	developed	within	heritage	








an	 export	 industry,	 one	 of	 the	 world's	 largest.	 Unlike	 other	 export	
industries,	 however,	 tourism	 does	 not	 export	 goods	 for	 consumption	
elsewhere.	 Rather,	 it	 imports	 visitors	 to	 consume	 goods	 and	 services	
locally.	To	compete	for	tourists,	a	location	must	become	a	destination,	and	


























through	 the	 power	 of	 representations	 (Hollinshead,	 2007).	 Tourism	 ‘re-narrativizes’	
images	 of	 place	 and	 people	 and	 ‘spectacularizes’	 certain	 places,	 people	 and	 practices	
(Hollinshead	 et	 al.,	 2009).	 Very	 similarly	 to	 the	 statement	 of	 Bessière	 (2013)	 reported	
above,	Hollinshead	et	al.	(2009,	p.	435)	states:	
Local	people	select/organize/produce/represent	particular	 local	places	
and	 spaces	 (rather	 than	 others)	 to	 reinforce	 to	 both	 themselves	 and	
outsiders	 whom	 they	 (those	 locals)	 are	 –	 or	 whom	 they	 would	 really	
prefer	to	be!	
Local	people	become	part	 of	heritagisation	process	 also	 through	 the	power	of	 tourism.	


















notion	 –	 namely	 tipicità	 –	 to	 address	 specific	 way	 of	 conceptualizing	 the	 culinary	 or	
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gastronomic	heritage.	Tipicità	–	as	patrimonio	–	poses	the	attention	on	the	autochthony,	





“reinvention	 of	 food”	 she	 describes	 a	 process	 in	 which	 social	 local	 actors	 engage	 to	
transform	 local	 food	 into	 heritage	 food.	 She	 argues	 that	 this	 process	 passes	 through	 a	




actors	 (conflicts	 or	 alliances).	 This	 understanding	 of	 cheese	 and	 of	 the	 process	 of	 food	
heritagisation	strongly	informed	my	view	of	the	cheese	of	Primiero.		
The	concept	of	invention	and	reinvention	is	embraced	by	other	anthropologists	(Grasseni	
et	 al.,	 2014).	 Paxson	 (2010b)	 focuses	 attention	on	 the	American	 cheeses	 to	 look	 at	 the	
transformation	of	 the	cheese-making	practices	and	the	value	associated	to	the	artisanal	
cheese-makers	to	the	tradition.		




been	 invented	 in	 related	 to	 the	 revival	 of	 the	 religious	 figure	 of	 Padre	 Pio	 after	 his	
beatification.	He	describes	 this	process	using	 the	 term	 ‘revitalisation’	and	argues	 that	 it	
concerns	the	invention	of	traditions	and	not	their	rediscovery.	Furthermore,	this	process	
does	 not	 occur	 only	 once	 as	 the	 gastronomic	 product	 is	 put	 through	 ‘multiple	
revitalisations’:	






food	heritage,	 food	heritagisation	and	tourism	since	 the	 town	of	Pietralcina	started	this	
process	of	‘invention’	as	a	consequence	of	the	development	of	religious	tourism	associated	
with	 the	Padre	Pio	who	was	born	 in	 this	 town.	Pietralcina	 thus	reinvigorates	 itself	as	a	
touristic	destination	by	linking	its	heritage,	including	food,	to	the	Italian	Saint	able	to	attract	
thousands	of	tourists	to	the	area.	

















The	 study	 of	 the	 water	 buffalo	 cheese	 of	 Shunde	 (Mak,	 2014)	 also	 highlights	 that	 the	









This	argument	 is	also	confirmed	by	similar	studies	 that	direct	attention	 to	 the	 labelling	
process	and	its	implications	for	the	traditional	food	heritage	(Corti,	2012;	Grasseni,	2005b,	
2012;	 Papa,	 2006;	 Welz,	 2013).	 In	 particular	 the	 study	 of	 Badii	 (2014)	 examines	 the	
heritagisation	of	the	Zolfino	beans	in	Tuscany	and	its	labelling	procedures	and	describe	this	
as	 a	 “process	 of	 identity	 essentialization“	 (p.	 142).	 In	 this	 case,	 the	 creation	 of	 a	 ‘new’	






shaped	by	global	policies,	but	 they	also	 illustrate	 the	 implications	of	 this	process	 in	 the	
locality.	As	stated	by	Badii	(2014):	
Traditional	 food	 heritage	 becomes	 the	 metaphor	 of	 belonging,	 a	
rediscovered	relationship	between	subject	and	territory.	(p.	142).	
Therefore,	food	heritigisaion	creates	new	relationships	of	belonging	of	the	community	with	




governance	 and	 policies	 (Badii,	 2014;	 Brulotte	 &	 Di	 Giovine,	 2014;	 Di	 Giovine,	 2014;	
Grasseni,	2006,	2016;	Mak,	2014).	Within	this	line	of	inquiry,	tourism	is	contemplated	as	a	
contributing	 force	 of	 the	 process.	 Not	 many	 studies	 look	 at	 the	 process	 of	 food	
heritagisation	only	through	the	focus	on	tourism.		





















Similar	 to	 the	 argument	made	 by	Badii	 (2014),	 Bessiere	 and	Tibere	 (2013)	 found	 that	
traditional	 food	 heritage	 creates	 in	 the	 locality	 a	 new	 sense	 of	 belonging	 between	 the	




region	 and	 the	 foie	 gras	 and	 truffles	 for	 the	Périgord	Noir	 region.	 These	 three	 regions	
described	three	different	forms	of	heritage	promotion	–	traditional/artisanal;	industrial;	
rural	enterprise-centered	–	which	are	characterised	by	three	different	levels	of	integration	
of	 the	 gastronomic	 heritage	 into	 the	 tourism	 promotion	 –	 absent,	 emerging	 and	
established.	Here	 tourism	 is	 seen	 as	 a	 force	 that	 creates	 a	 ‘patrimonial	 conscience’	 (or	



















Cheeses	 are	 started	 with	 lactic	 acid	 bacteria,	 indigenous	 to	 raw	 milk,	
which	feed	upon	the	milk's	lactose	sugars	when	the	milk	is	first	warmed.	
The	Lactobacillus	bacteria	ferment	the	lactose	to	lactic	acid	and	increase	
the	 acidity	 of	 the	 milk,	 allowing	 the	 milk	 proteins	 to	 reconfigure	 and	
coagulate	 into	 curd	with	 the	 rennet	 enzyme	 that	 is	 added	 to	 the	milk.	
(Asher,	2015,	p.	30).	
This	quote	explains	how	curds	are	created	and	milk	coagulates	so	when	the	curds	become	







process	 the	 intervention	 of	 the	 cheese-maker	 will	 distinguish	 the	 characteristics	 and	







I	 personally	 gathered,	 combined	 and	 blended	 the	 ingredients	 –	 milk,	 rennet,	 bacterial	























series	 of	 ‘ethnographic	 techniques’	 that	 support	 me	 in	 ‘looking’	 at	 the	 topics	 of	 my	
investigations	and	interact	with	my	participants.	Therefore,	in	the	section	4.5	I	describe	my	





47	Wolcott	 (2008)	 introduces	 the	 distinction	 between	 ‘way	 of	 seeing’	 and	 ‘way	 of	 looking’	 in	 his	 book	









ethnography	 is	 intended	 as	 a	 methodology	 and/or	 a	 research	 practice,	 expressed	 by	
Harrison	(2018,	pp.	4-5):	
Ethnography	 references	 both	 a	 research	 and	 inscription	 (i.e.,	 writing-
process-to-written-product)	practice.	Ethnography	is	research	in	that	it	
describes	a	methodology	(distinguished	from	a	research	method)	[…]	At	
the	 same	 time,	 it	 is	 an	 inscription	 practice	 in	 that	 the	 products	 or	
ethnographic	research	[…]	are	referred	to	as	ethnographies.	
As	a	research	tradition,	ethnography	is	rooted	on	the	fields	of	anthropology	and	sociology,	
but	 then	found	application	 in	numerous	other	 fields,	such	as	cultural	studies	(Atkinson,	



















positioning	 the	 research	 and	 the	 researcher	 (Ayikoru,	 2009;	 Corbetta,	 2003;	 Denzin	 &	
Lincoln,	2000;	Phillimore	&	Goodson,	2004).	The	paradigm	is	described	as	a	way	to	look	at	
the	 word,	 a	 mental	 work,	 and	 interpretative	 form	 that	 move	 the	 theoretical	 research	
forward	(Corbetta,	2003),	therefore,	to	me,	it	looks	similar	to	the	‘way	of	seeing’	appointed	
in	Wolcott	(2008)’s	thought.	
The	 two	 paradigms	 that	 have	 oriented	 research	 more	 broadly	 are	 positivism	 and	
interpretivism	 (Altinay	 &	 Paraskevas,	 2008;	 Corbetta,	 2003;	 Henderson,	 2006;	 Patton,	
2002,	 2015).	 Positivism	 has	 been	 more	 commonly	 associated	 with	 scientific	 research,	
while	interpretivism	has	its	roots	in	the	social	sciences	(Veal,	2006).	The	former	promotes	
‘one’	 reality	 to	 be	 uncovered	 (Denzin	 &	 Lincoln,	 2005)	while	 the	 latter	 sees	 reality	 as	







My	 research	 focuses	 on	 food	 heritage	 and	 specifically	 on	 the	 local	 cheese	 of	 Valle	 del	
Primiero.	 Supported	 by	 the	 literature	 (see	 chapters	 2	 and	 3),	 I	 consider	 the	 cheese	 as	




this	 premise,	 it	 is	 clear	 that	 my	 research	 is	 qualitative	 in	 nature	 and	 based	 on	 an	









In	 the	 different	 editions	 of	 the	Handbook	 on	 Qualitative	 Research,	 Denzin	 and	 Lincoln	
(2018)	suggest	looking	at	the	qualitative	researcher	as	a	bricoleur.		
The	product	of	the	interpretive	bricoleur’s	labour	is	a	complex,	quilt-like	
bricolage,	 a	 reflexive	 collage	 or	montage;	 a	 set	 of	 fluid,	 interconnected	
images	and	representations.	(p.	12).		




me	 to	 use	 concept-metaphors	 as	 part	 of	 my	 bricoleur	 work	 and	 thus	 describe	 my	
ethnography	through	the	support	of	the	figure	of	the	flâneur,	the	attitude	of	the	Princep	
Serendip	–	from	which	derives	the	attitude	of	serendipity	–	and	the	concept	of	reciprocity.	





traditional	 houses	 (Erb,	 2008)	 or	 the	 reorganisation	 of	 local	 craft	 (Forshee,	 2001).	
Regardless	 of	 the	 topics,	 all	 these	 accounts	 have	 in	 common	 that	 they	 are	 based	 on	







concept	allows	me	 to	work	with	different	 specific	 concepts	 that	altogether	 inspired	my	
being	 an	 ethnographer	 and	 thus	my	way	 of	 seeing.	 These	 four	 concepts	 informing	my	
















this	 nineteenth-century	 French	 literary	 figure	 belonged.	 The	 flâneur	 is	 described	 as	 a	
person	strolling	around	a	place	and	experiencing	it	through	different	positions:	
To	be	away	from	home,	and	yet	to	feel	at	home;	to	behold	the	world,	to	be	






































dimension	 of	 time	 slows	 down	 and	 the	 dimension	 of	 the	 space	 gets	 closer.	 Both	 these	
conditions	stimulate	deeper	observations	and	sharper	reflections	(Nuvolati,	2006).		
By	 putting	 together	 all	 of	 these	 elements,	 the	 flâneur	 appears	 to	me	 as	 someone	who	
cultivates	 the	pleasure	of	 the	present	moment	 (the	here	and	now)	and	 the	art	of	being	
patient.	Through	 this	 ‘slow	speed’	 the	 flâneur-researcher	explores	and	understands	 the	
126	
place	and	people	with	whom	he/she	gets	in	contact.	During	all	my	fieldwork	I	aimed	to	





The	 other	 concept-metaphor	 informing	 my	 methodological	 approach	 comes	 from	 the	
Persian	 fairy	 tale	 of	 The	 Three	 Princes	 of	 Serendip48	 from	 which	 the	 English	 novelist	








sustained	 by	 a	 positive	 attitude	 (Wolcott,	 2010),	 a	 prepared	 mind	 (Florczak,	 2015),	 a	
sagacity	(Holbrook,	2017)	and	a	proactive	dimension	of	the	researcher	(Pieke,	2000).	The	
accident	 itself	 does	 not	 constitute	 serendipity	 if	 indeed	 it	 is	 not	 accompanied	 by	 an	
understanding	 and	 interpretation	 that	 allows	 the	 researcher	 to	 obtain	 the	 unplanned	
insight	(Rivoal	&	Salazar,	2013).	This	attitude	is	what	I	am	interested	in	to	focus	on	as	part	
of	my	methodological	approach.		
Even	 if	 the	 role	 that	 serendipity	 plays	 in	 research	 discoveries	 has	 been	 recognised	
(Åkerström,	 2013),	 few	 contributions	 reveal	 the	 serendipitous	 circumstances	 –	 events,	
encounters,	 conversations	 –	 that	 strongly	 affect	 the	 development	 of	 the	 research	 and	
support	 the	researchers	 to	rethink	or	restructure	 the	course	of	 the	research	previously	


















Serendipitous	 research	 requires	 ‘time’	 –	 making	 time	 to	 observe,	



























how	 I	 envision	 the	 researcher-researched	 relationship	 and	 how	 I	 formulate	 the	
construction	of	knowledge	within	this	encounter.	
In	 qualitative	 inquiry,	 research	 is	 often	 conceptualised	 as	 a	 researcher–participant	 co-
construction	 of	 knowledge	 and	 thus	 both	 researcher	 and	 participants	 are	 seen	 as	
inseparable	part	of	the	entire	knowledge	creation	and	final	product	(Karnieli-Miller	et	al.,	




researched	 communities	 can	 gain	 from	 being	 part	 of	 the	 research	 project	 (Powell	 &	
Takayoshi,	2003).	
A	 “reciprocal	 relationship”	 is	 described	 along	 the	 following	 “attentiveness”	 of	 the	
researcher:		
Building	 a	 reciprocal	 relationship	 with	 participants	 require	 an	
attentiveness	 to	 relationship	 building	 –	 an	 attentiveness	 to	 the	
personalities,	desires,	needs	and	knowledge	of	 the	people	 involved;	 an	
attentiveness	to	the	give-and-take	of	human	interaction;	an	attentiveness	








asymmetrical	 power	 relationship	 between	 researcher	 and	 participants52,	 normally	
through	the	act	of	‘giving	back’	(Bakas,	2017;	Denzin	&	Giardina,	2014;	Ybarra,	2014).	On	
the	 other	 hand,	 other	 scholars	 frame	 reciprocity	 regardless	 of	 the	 symmetrical	 or	




recognises	 the	 existence	 of	 power	 differentials	 between	 researcher	 and	 participants.	
However,	 they	 see	 that	 these	 differences	 can	 enrich	 the	 research	 process	 and	 the	











they	 can	 reciprocally	 benefit	 from	 the	 different	 stage	 of	 the	 project.	 This	 dynamic	
negotiation	sometimes	lets	this	‘joint	venture’	shifts	toward	participatory	approaches.	It	is	










research	 project	 shares	 the	 idea	 of	 an	 active	 engagement	 of	 the	 researcher	 and	 the	
participants	into	the	subject	of	study	and	the	responsibility	of	both	parties	to	contribute	to	
the	evolution	of	the	knowledge	production.	Specifically	this	involvement	is	associated	with	











The	 wandering	 attitude	 of	 the	 flâneur	 supported	 by	 the	 open	 mind	 of	 serendipity	
contributes	to	this	reciprocal	approach	in	the	knowledge	production,	and	thus	I	see	the	
three	 concepts	 strongly	 intertwined	 as	 shown	 in	 the	 visual	 representation	 of	 my	
‘ethnographic	way	of	seeing’	(see	Figure	4.1).		
4.4 Ethnographic	fieldwork	
As	 illustrated	previously,	 the	 origin	 of	 the	 term	 ‘ethnography’	 lies	 in	 anthropology	 and	




often	mentioned	 are	 the	 long	 period	 spent	 on	 the	 field	 –	 the	 fieldwork	 (Adams,	 2012;	
	

















From	 the	 experience	 of	 Malinowski	 (1884-1942),	 who,	 as	 reported	 by	 Adams	 (2012)	
inadvertently	spent	two	years	of	immersion	in	the	Trobriand	Islands,	in	ethnography	the	
belief	 was	 introduced	 that	 the	 most	 effective	 approach	 to	 researching	 cultures	 was	
participating	 and	 observing	 everyday	 life	 over	 a	 long	 period	 of	 time.	 This	 time	 indeed	
would	allow	the	anthropologist	to	see	the	world	through	the	eyes	of	its	participants	and	
thus	develop	a	real	understanding	of	the	culture	and	community	under	investigation.	The	











This	 immersion	 engenders	 the	 possibility	 of	 serendipity	 not	 only	 in	
relation	 to	 the	 accidental	 nature	 of	 something	 unexpected,	 but	
importantly	 also	 the	 space	 to	 draw	 novel	 connections	 and	 synthesise	
insights.	 In	 contrast,	 for	 new	 researchers,	 particularly	 undergraduates,	
who	plan	to	conduct	an	interview	between	9am	and	10am,	often	there	is	















suggest	 that	 an	 overall	 approach	 to	 the	 field	 requires	 diligence	 and	 rigour	 as	much	 as	
insightfulness	and	creativity.	The	final	research	is	created	by	the	unique	combination	of	the	
skills	of	the	researcher,	the	external	conditions	happening	in	the	field	and	the	encounters	
created	 by	 the	 research.	 In	 the	 next	 section	 I	 will	 describe	 the	main	 characteristics	 of	
ethnographic	fieldwork	in	order	to	contextualise	my	personal	experience.	
4.4.1 Long-term	fieldwork		
Following	 the	methodological	 directions	 reported	 in	 the	 previous	 section	 I	 planned	 to	
undertake	 a	 long	 period	 of	 fieldwork	 of	 about	 12	 months.	 A	 long-term	 fieldwork	 is	
definitely	a	rare	choice	within	the	whole	tourism	studies	(Andrews,	Jimura,	&	Dixon,	2019).	






















the	 ethnographic	 fieldwork	 time,	 but	 then	 I	 realised	 that	 the	 following	 seven	 months	
represents	a	pivotal	part	of	my	research.	In	that	time,	I	developed	trusting	relationships	
with	my	participants	and	I	was	granted	an	inside	access	to	look	at	the	dynamics	occurring	
in	 the	 place	 in	 terms	 of	 food	 heritage,	 food	 heritagisation	 and	 food	 heritage	 tourism.	





these	 changes	 were	 embedded	 in	 the	 three	 methodological	 concepts	 presented	 in	 the	
previous	 section	 and	 thus	 here	 I	 will	 show	 how	 flâneur,	 serendipity	 and	 reciprocity	
concretely	 shaped	 my	 ethnographic	 fieldwork	 and	 set	 the	 foundations	 for	 employing	
different	methods	in	my	ethnography.	
The	first	time	on	the	field	was	indeed	characterised	by	the	need	to	familiarise	myself	with	
































into	 the	 research,	 that	 of	 farmers	 considering	 themselves	 to	 be	 food	producers.	 In	 this	









an	 issue	 of	 concern”	 (Ben-Ari	 &	 Enosh,	 2020,	 p.	 80).	 Ultimately,	 the	 research	 project	
become	a	 ‘joint	venture’	between	my	participants	and	me	with	 its	own	name:	Nutrire	 il	
Domani58.	
To	 organise	 these	 discussions,	 I	 involved	 in	 focus	 group	 conversations	 additional	
communities	of	practice	that	in	the	previous	stage	I	interviewed	such	as	the	local	Slow	Food	
condotta	 (composed	 of	 food	 activists)	 and	 the	 Strada	 dei	 Formaggi	 delle	 Dolomiti	 (see	
































conversations	 with	 the	 views	 of	 participants	 belonging	 to	 different	 communities	 of	




















































In	 the	 previous	 section	 I	 illustrated	 the	 ‘way	 of	 seeing’	 that	 inspired	my	 ethnography.	
Following	the	idea	of	being	a	researcher-bricoleur	(Denzin	&	Lincoln,	2018;	Hollinshead,	
1997),	 I	 identified	 four	methodological	 concepts	 –	 flâneur,	 serendipity,	 reciprocity	 and	
ethnographic	fieldwork	–	that	informed	my	way	to	be	an	ethnographer	and	I	showed	how	
my	 research	 unfolds	 accordingly	 with	 these	 guiding	 principles.	 The	 research	 indeed	
unfolds	along	 four	micro-phases	 illustrated	above	(see	Figure	4.3).	 In	 this	section	 I	will	
explain	how	each	phase	was	characterized	by	different	methods:	the	observations	and	the	













Ethnographic	 accounts	 come	 from	 the	 ethnographer’s	 “embodied	 engagement	with	 the	
world”	 (Ingold,	 2014).	 Observation,	 informal	 conversations	 and	 field	 notes	 were	 the	

































document	 of	 the	 encounter	 adding	more	 details	 such	 as	 the	 description	 of	 the	 person	
encountered	and	the	place	visited.	At	this	stage	I	enriched	the	notes	with	my	reflections	
and	interpretations,	employing	a	reflective	account	(Hall,	2011;	O'	Gorman	et	al.,	2014).	







process	 of	 theory	 development	 and	 data	 collection	 and	 analysis	 occurred	 almost	
simultaneously	in	an	intertwined	and	combined	process	(Corbetta,	2003;	De	Lillo,	2010;	
Henderson,	2006;	Patton,	2002).	
I	 slowly	 realized	 that	 the	 informal	 conversations	were	 a	method	 very	 suitable	 for	 the	
situation	and	the	persons	I	met	at	the	malga.	As	it	was	already	very	surprising	for	these	
















fosters	 the	 concept	 of	 co-construction	 of	 knowledge	 and	 thus	 the	 possibility	 to	 build	 a	
reciprocal	 relationship	 (Gubrium	 &	 Holstein,	 2002;	 Gubrium,	 Holstein,	 Marvasti,	 &	
McKinney,	2012;	King,	Horrocks,	&	Brooks,	2019).	Therefore,	 they	represented	another	





conversations	 and	 dialogue	 based	 on	 the	 researcher’s	 purpose,	 ideas	 and	 tasks.	 Both	
conversations	and	dialogue	seek	to	get	the	meanings	of	the	participants’	subjective	reality	
but	 the	 dialogue	 also	 aims	 to	 create	 a	 space	 for	 further	 co-creation	 upon	 the	 reality	
investigated	(Bjerke,	2007).		
Otherwise	 interviews	 take	 different	 forms	 which	 can	 be	 placed	 along	 a	 continuum:	
structured,	 semi-structured	 and	 unstructured	 interviews	 (Jennings,	 2005;	 Veal,	 2011).	
Semi-structured	 interviews	 usually	 develop	 around	 some	 key	 questions	 previously	
identified	 by	 the	 researcher	 and	 created	 in	 a	 flexible	way	 so	 that	 they	 can	 take	 shape	
according	to	the	progress	of	the	dialogue	and	with	attention	to	how	the	narrative	of	the	
participant	unfolds	(Galletta,	2013).	The	participant	is	asked	different	questions	and	the	




point	 I	 intentionally	 identified	 local	 stakeholders	 with	 the	 aim	 to	 understand	 their	
perspectives	around	malga	and	its	related	topics	–	the	cheese,	the	farmers,	issues	of	land	
management	and	tourism	promotion.	I	interviewed	14	participants	and	with	a	few	of	them	




In	 these	 conversations	 I	 did	 not	 use	 the	 audio-recorder.	 Indeed	 it	 is	 recognised	 that	
recording	 devices	 are	 “not	 mute	 or	 innocent	 entities	 that	 simply	 record	 interviews”	
(Nordstrom,	2015,	p.	389),	and	thus	they	need	to	be	treated	in	a	reflexive	way	(Lee,	2004).	
In	avoiding	 the	use	of	 the	recording	device,	 I	decided	 to	widen	 the	boundaries	of	 these	
conversations	beyond	the	pressing	of	the	record	button	on	the	machine	(Nordstrom,	2015).	









































from	these	 I	would	create	 the	report.	The	 intentions	behind	 this	practice	were	various:	
firstly,	I	wanted	to	make	sure	my	understandings	were	clear	to	them,	second	I	wanted	them	
to	have	 the	possibility	 to	add	 information	or	discuss	 further	what	 I	had	taken	 from	the	
conversation,	finally	I	wanted	to	create	material	to	keep	the	flow	of	the	conversation	going.	

















among	people	who	have	a	direct	 experience	and	 interest	 in	 the	 topic	 and	who	 identify	
themselves	as	belonging	to	the	same	social	group	(Acocella,	2012;	Krueger	&	Casey,	2015;	














research.	This	 created	 a	 collaborative	 environment	 that	 supported	 the	 adoption	of	 this	
method	(Krueger,	1998).	
I	was	not	new	to	 focus	groups	and	thus	 I	 felt	confident	 in	 facilitating	 the	dialogues	 (De	
Felice,	Falcone,	&	Saaty,	2009;	Fox,	1987;	Krueger,	1998;	Krueger	&	Casey,	2015).	I	was	
aware	of	–	and	I	could	observe	–	the	dynamics	of	power	that	normally	manifest	within	a	
group	and	are	reflected	 in	 the	way	 the	conversation	 takes	place	with	 the	most	obvious	
implications	of	some	who	speak	more	and	some	who	stay	aside	(Acocella,	2015;	Krueger,	
1998).	 Becasuse	 I	 approached	 the	 recording	 device	 in	 a	 ‘reflexive	 way’	 (Lee,	 2004;	




process	 and	made	 them	more	 responsible	 about	 their	 role	 and	 contribution	 (Acocella,	





































































































































































artistic	 map65	 with	 the	 principal	 gastronomic	 specialities	 of	 each	 region	 of	 Italy,	
anticipating	the	phenomena	that	today	corresponds	to	gastronomic	tourism	(Croce	&	Perri,	
2017).	




but	 is	 considered	 representative	 of	 its	 distinctive	 soil,	 fauna,	 flora,	
exposure,	historically	documented	techniques	and	material	culture,	tools,	












Before	 conducting	 the	 fieldwork,	 since	 the	 area	 in	 question	was	 new	 to	me,	 I	went	 to	
conduct	preliminary	research	of	a	few	days	in	January	2015	to	explore	the	study	site	and	
take	the	first	steps	for	the	development	of	the	research.	During	this	time,	I	met	the	Director	
of	 the	 Parco	 Paneveggio	 Pale	 di	 San	 Martino	 (see	 appendix	 B)	 and	 I	 learnt	 that	 they	





















section	 4.5.3).	 Based	 on	 the	 contents	 of	 the	 previous	 interviews,	 I	 established	 which	
communities	of	practice	were	more	relevant	for	deciphering	the	cultural	meanings	and	the	
dynamics	 occurring	 around	 the	 local	 cheese	 and	 defined	 the	 information-rich	 cases	




































































Since	 this	 was	 to	 foster	 the	 collaboration	 between	 farmers	 and	 hospitality	 providers	









on	 the	 prisoners	 of	 the	German	Nazi	 concentration	 camps	were	 revealed	 (Veal,	 2011).	
These	events	raised	concerns	on	the	ethical	conduct	of	the	research	as	well	as	the	use	of	
findings	 of	 unethically	 conducted	 research	 (Veal,	 2011),	 and	 issues	 emerged	 especially	
when	 the	 research	 involved	 human	 and	 animal	 subjects.	 Therefore,	 it	 is	 important	 to	
address	the	issue	of	ethics	of	this	research	since	this	study	focuses	on	human	beings	and	











could	 otherwise	 take	 notes.	 Additionally,	 a	 brief	 outline	 of	 the	 research	 was	 provided	
verbally	to	give	an	idea	to	my	participants	of	the	motivations	behind	conducing	the	study	
and	 I	 clearly	 elucidated	 to	 each	 of	 them	 that	 they	 could	withdraw	 at	 any	 point	 of	 the	
conversations	and	that	no	information	shared	would	be	included.	
Another	area	of	concern	was	related	to	the	use	of	the	real	names	for	the	participants.	In	
analysing	different	ethnographies,	 I	noticed	 that	 the	use	of	 the	pseudonyms	 is	common	
(Grasseni,	2016;	Tucker,	2003),	thus	I	decided	to	give	my	participants	the	option	between	











meeting	 at	 the	 end	 of	 the	 third	 and	 fourth	 phase	 of	 the	 research	 (see	 Figure	 4.3).	
Additionally,	the	decision	to	involve	different	experts	in	the	specific	subjects	illustrated	in	
the	 public	 discussion,	 was	 considered	 as	 an	 additional	 practice	 of	 giving	 back	 to,	 and	







There	 has	 been	 a	 rise	 of	 concern,	 among	 qualitative	 researchers,	 about	 the	 role	 of	 the	
researcher	 in	 the	 production	 of	 knowledge.	 Worldviews,	 values,	 beliefs,	 and	 their	
autobiographies	 are	 all	 elements	 that	 a	 researcher	 brings	 into	 their	 own	 research	 and	
which	 influence	 the	 entire	 research	 process,	 the	 relationship	 with	 the	 researched,	 the	










experiences	 and	 thus	 bring	 more	 awareness	 into	 the	 entire	 research	 process	 (Cohen,	
2013).	The	research	positionality	–	thus	the	role	of	a	dual	insider	and	outsider	–	is	part	of	
these	 reflections	 (Bakas,	 2017;	 Cohen,	 2013;	 Keikelame,	 2017).	 Particularly	 in	
ethnographic	accounts,	reflexivity	is	vital	since	the	researcher	becomes	embedded	with	the	
participants,	 their	 stories	 and	 the	 entire	 locality	 (Lumsden,	 Bradford,	 &	 Goode,	 2019;	
Phillimore	&	Goodson,	2004).		
Bakas	(2017)	reflects	on	the	hybrid	positionality	of	being	“a	 friend	but	not	a	 friend”	(p.	
127)69	 with	 her	 participants	 and	 the	 advantages/disadvantages	 that	 her	 positionality	








continuum	 in	my	 relationships	with	my	participants.	 The	 second	 episode	 concerns	 the	
























second	 part	 I	 took	 up	 an	 active	 role	 as	 facilitator	 and	 project	 manager.	 This	 created	
additional	layers	of	complexity	that	became	objects	of	my	reflections.	It	also	became	object	
of	‘reflections’	for	the	actors	of	the	territory	and	indeed	I	was	interviewed	by	a	local	blog	





deadlines	 and	 project	 objectives.	 This	 double-commitment	 influenced	 my	 ‘research	
objectives’.	In	the	first	phase	my	aim	was	to	respond	to	my	research	questions	and	thus	
uncover	insights	which	could	add	understanding	to	the	process	of	food	heritagisation	and	
tourism,	while	 in	 the	 second	phase	my	aim	was	 to	work	 in	 the	 interests	 of	 the	 groups	
involved,	and	thus	to	 foster	the	collaboration	between	them.	The	relationships	with	my	
participants	changed	when	I	realised	that	for	achieving	the	project	objectives	I	needed	to	
negotiate	with	 them	–	not	only	 listening	and	understanding	 their	positions.	 In	 this	new	


















rural	 buildings	 on	 top	 of	 the	mountains	 –	 some	 of	 which	were	 renovated	 for	 tourism	
purposes.	I	observed	the	cows	grazing	the	mountain	pastures	or	being	milked	inside	the	
cowshed.	I	met	and	talked	to	30	malgari,	I	tasted	cheeses	and	carried	some	on	my	backpack	
when	 they	 were	 offered	 to	 me.	 I	 was	 also	 so	 lucky	 to	 observe	 cheese-making	
demonstrations;	 while	 some	 were	 proper	 touristic	 performances,	 others	 were	 just	
ordinary	daily	practices.	












































(Widtfeldt	 Meged,	 Stilling	 Blichfeldt,	 Hansed,	 &	 Hvass,	 2014);	 or	 a	 “messy	 object”	
(Middelveld,	 Van	 der	 Duim,	 &	 Lie,	 2015).	 It	 is	 a	 ‘plural	 thing’	 which	 enacts	 different	
networks	of	relations;	it	is	‘colourful’	since	it	is	created	from	the	ongoing	process	of	web	




practices	 and	 performances	 involving	 human	 and	 non-human	 actors,	














Moore,	 &	 Newsome,	 2009),	 or	 the	 earth	 (Gren	 &	 Huijbens,	 2012).	 It	 has	 also	 been	
considered	as	an	animal,	as	is	the	case	of	the	gorillas	of	Uganda	(Van	der	Duim,	Ampumuza,	
&	Ahebwa,	2014),	elephants	 (Whatmore	&	Thorne,	2000),	whales	and	dolphins	 in	New	
Zealand	 (Cloke	 &	 Perkins,	 2005),	 Cumbrian	 sheep	 (Law	 &	Mol,	 2008),	 fish	 in	 Norway	














the	 networks,	 which	 describe	 encounters	 and	 controversies	 between	 the	 actors.	 The	
network	 can	 be	 imagined	 as	 “weaving	 of	 the	world”	which	 display	 how	 “everything	 is	
entangled	with	everything	else”	(Jóhannesson	et	al.,	2015,	p.	4).	



























tell	 us	 how,	 in	 concrete	 practice,	members	 of	 the	 communities	 of	 practice	 change	 that	
159	
practice	or	innovate	(Fox,	2000).	The	practice	I	will	be	focusing	the	attention	on	is	the	food	
heritagisation,	 and	 ANT	 will	 thus	 support	 my	 understanding	 of	 how	 the	 different	
communities	of	practice	relate	to	their	own	food	heritage	resource.		
4.6.2 Following	the	cheese		
The	aim	of	my	analysis	was	 to	describe	 the	networks	of	 relations	 that	 the	 local	 cheese	
enacts	in	the	Valle	del	Primiero	and	illustrate	the	different	realities	of	the	cheese	emerging	





construction”	 of	 Zakopane	 (p.	 866),	 and	 this	 emerges	 in	 four	 different	 versions	 as	






























my	 way	 of	 analysing	 the	 data	 and	 then	 presenting	 the	 findings,	 as	 I	 will	 show	 in	 the	
following	chapters	(see	chapters	5,	6,	7	and	8).	
In	 practice	 I	 interpreted	 my	 ethnographic	 accounts	 (field	 notes	 and	 transcriptions	 of	
conversations	 and	 focus	 groups)	 to	 trace	 the	 connections	 between	 the	 different	 actors	




















2011)	 of	 the	 connections	 of	 the	 network	 (Cohen,	 2018).	 More	 specifically	 I	 needed	 to	








broad	 range	 of	 views	 and	 perspectives	 are	 represented	 (Burgess-Allen	 &	 Owen-Smith,	
2010;	Jackson	&	Trochim,	2002;	Legget,	2012;	Meier,	2007;	Wheeldon	&	Faubert,	2009).	A	
mind	map	is	a	diagram	used	to	represent	concepts,	ideas	or	elements	linked	to	a	central	
topic.	 It	can	 include	words,	drawings	and	colours	which	all	enhance	 the	visual	 thinking	
(Buzan,	1988;	Buzan	&	Buzan,	2006;	Gineprini	&	Guastavigna,	2007;	Svantesson,	1990;	
Wheeldon	&	Åhlberg,	2012).	The	mind	map	became	my	methodological	tool	which	visually	
enabled	 me	 to	 organise	 key	 words	 and	 views	 that	 emerged	 from	 the	 use	 of	 thematic	
analysis	(see	section	4.6.3).	In	this	way	I	could	trace	the	connections	between	the	elements	




ANT	 previously	 analysed,	 I	 recognised	 some	 common	 “units	 of	 analysis”	 (Jackson	 &	
Trochim,	2002).	My	mind	maps	around	the	cheese	have	in	common	the	interaction	with	
natural	 resources	 (hay,	pasture,	 cows,	wildflowers),	with	physical	 tools	 (milk	collection	
track,	 cheese	 factory	machinery,	 copper	pots	etc…)	and	physical	 structures	 (cow	sheds,	
malga,	 cheese	 factory	 etc…).	 Also	 each	 network	 of	 cheese	 is	 entangled	 with	 specific	
practices	(farming,	manure	management,	cheese-making,	land	management,	story-telling)	





















In	 particular,	 this	 analytic	 method	 invites	 the	 use	 of	 web-like	 diagrammatic	 networks	
(Attride-Stirling,	2001).	Therefore	the	mind-maps	(Buzan,	1988;	Buzan	&	Buzan,	2006)	are	
a	sound	graphic	representation	 for	distinguishing	the	basic	 themes	 from	the	organising	
themes	in	a	systematic	way	and	consequently	providing	a	shape	to	the	thematic	network	























sub-theme	 associated	 with	 this	 actor.	 For	 instance,	 the	 cows	 were	 presented	 as	
companions	 and	 friends	 in	 the	Genuine	Cheese	 (given	 the	 theme	of	 ‘speaking	with	 the	
animals’)	while	the	same	actor,	the	cows,	become	the	centre	of	the	touristic	experiences	in	
the	thematic	network	of	the	Touristic	Cheese	(given	the	theme	of	‘the	touristification	of	the	






Another	aspect	 to	consider	when	conducting	a	 thematic	analysis	 is	my	role	as	bilingual	















Attride-Stirling	 (2001)	which	 do	 not	 correspond	 exactly	 to	 the	 ones	mentioned	 above.	
Especially	the	last	three	phases	of	Attride-Stirling	(2001)	all	related	to	the	description	and	
























In	 this	 chapter	 I	 outlined	 that	 I	 was	 strongly	 inspired	 by	 the	 distinction	made	 by	 the	




2014).	 Therefore,	 I	 created	 an	 integrated	 ethnographic	 approach	 based	 on	 these	 three	
dimensions:	way	of	seeing,	way	of	looking	and	way	of	interpreting	(see	Table	4.4)	



































In	 the	section	on	 ‘way	of	 seeing’	 (1st	 raw	–	Table	4.4)	 I	 illustrated	my	approach	 to	 the	









I	 then	 added	 a	 third	 dimension	which	 I	 named	 ‘way	 of	 interpreting’,	which	 creates	 an	
additional	 layer	 to	my	methodological	 approach	 (3rd	 raw	–	Table	4.4).	This	dimension	
explained	how	 the	meaning	making	process	of	 the	 researcher	 toward	 its	own	research	
takes	place.	I	applied	ANT	as	a	way	to	present	my	findings.	As	illustrated,	ANT	conceptually	
provides	an	exhaustive	and	nuanced	way	 to	outline	 the	complexity	of	 the	different	and	
interrelated	viewpoints	of	my	participants	and	 thus	communicate	a	clear	picture	of	my	
findings.	 Data	 interpretation	 is	 a	 central	 aspect	 of	 an	 ethnographic	 account,	 since	 it	





be	defined	clearly,	 contrary	 to	what	 is	visually	shown	by	 the	 table	 (see	Table	4.4).	One	
dimension	 blurs	 into	 the	 other	 and	 the	 reciprocal	 interrelations	 create	 the	 integrated	
















processes	 have	 a	 great	 impact	 on	 the	 final	 texture	 and	 other	
characteristics	of	a	cheese.	(p.	20).	










In	 following	 one	 of	 these	 procedures	 the	 cheese-maker	 gets	 rid	 of	 the	 unnecessary	









In	 the	 next	 chapters	 I	 will	 present	 the	 stories	 of	 the	 Genuine	 Cheese	 (chapter	 5),	 the	
Touristic	 Cheese	 (chapter	 6),	 the	 Official	 Cheese	 (chapter	 7)	 and	 lastly	 the	 Cheese	 of	
Belonging	(chapter	8).	As	anticipated	(see	section	4.6.2.1),	each	chapter	will	start	with	the	
relative	mind	map	which	 introduces	 the	key	words	and	concepts	 individuated	with	 the	


















genuine	 hospitality	 which,	 as	 will	 be	 illustrated	 in	 the	 following	 paragraphs,	 result	 in	
distinctive	 and	 complex	 practices,	 narratives	 and	 interpretations.	 The	 genuineness	
transmitted	 by	 the	 malgaro,	 the	 rudimentary	 cow	 sheds	 for	 milking	 and	 the	



























connected	 to	 the	 animal	 and	 pasture	management,	 rather,	 slowly	 becoming	 a	 place	 of	
tourism	consumption	(see	section	6.2).	Even	though	that	 is	 the	tendency,	 there	are	still	
some	malghe,	mostly	rural,	that	still	have	at	the	heart	of	their	activities	the	animals	and	the	
grazing	practice.	These	are	the	ones	associated	with	the	Genuine	Cheese.	
I	 will	 call	 these	 as	 ‘agricultural	 malga’,	 borrowing	 the	 expression	 used	 by	 Sergio	 who	
































Since	 the	use	of	 the	malga	 is	 granted	by	 the	municipality	 to	 the	 residents	who	make	a	
specific	application,	the	municipality	takes	care	of	the	overall	management,	improvement	
and	valorisation	of	 the	 common	pasturelands	 through	a	 specific	office	dedicated	 to	 the	
common	 lands:	 the	Forestry	Service.	The	Management	Plan	of	 the	Forest	Service	of	 the	
municipality	creates	juridical	obligations	for	the	malgaro.	When	I	asked	to	talk	to	someone	
of	the	Forest	Service	in	order	to	understand	better	the	obligations	of	malgaro	and	the	role	











municipality.	On	one	hand,	 the	maintenance	of	 the	structure(s)	 is	expensive	and	on	the	
other	 hand,	 the	 rent	 contract	 under	 the	 uso	 civico	 law	 is	 low	priced.	 Furthermore,	 the	
maintenance	of	the	structure	becomes	an	issue	of	conflicts	between	the	municipality	and	
lessees.	The	law	clarifies	that	extraordinary	maintenance78	is	under	the	responsibility	of	
the	 municipality	 while	 ordinary	 maintenance79	 is	 under	 the	 lessees’;	 however,	 the	











The	 reason	 the	 municipality	 keeps	 investing	 on	 the	 malga	 is	 moral,	
economically	 it	would	not	make	sense.	The	abandonment	of	 the	malga	







For	 the	municipality,	 the	maintenance	 of	malga	 is	made	 possible	 only	 through	 specific	





manager	of	Malga	 Juribello,	he	explained	that	when	 funds	are	granted,	 the	municipality	
remakes	the	malga	according	with	the	EU	regulations	and	normally	decides	to	combine	the	
zootechnical	activity	with	an	agritourism	one	by	adding	an	additional	structure	for	food	
services.	 The	 evolution	 into	 restaurant-related	 structure,	 disciplined	 with	 the	 law	 on	
agritourism,	 has	made	 the	 renovated	malga	 become	 a	 place	 of	 tourism	 attraction	 (see	
section	6.2).	











Cheese	 belongs	 mostly	 to	 these	 rural	 malga,	 which	 are	 characterised	 by	 a	 very	 basic	
environment	 and	 are	 not	 associated	 with	 any	 agritourism	 activity	 and,	 even	 more	
importantly,	with	any	hygienic	regulations.	The	simple	structure,	sometimes	even	rough,	
plays	an	important	part	in	the	way	the	practices	are	enacted	in	the	malga	(Figure	5.1).		




















The	 centre	 of	 pasturelands	 system	 is	 the	campigolo	with	 the	buildings	














	Therefore	 the	malga	 is	 just	 one	 of	 the	 elements	 of	 the	 pastureland	 system	 (0)	 and	 is	
normally	composed	of	two	buildings:	the	casèra	which	is	the	heart	of	the	malga	and	it	is	






I	 read	 a	 specific	 uso	 civico	 contract	 of	 the	Vanoi	Valley83,	 I	 realized	 that	 the	 legislative	





main	 duties	 of	malgaro	 are	 related	 to	 pasture	management	 along	with	 the	 care	 of	 the	
animals,	the	pasture	itself	is	a	pivotal	actor	of	the	Genuine	Cheese	network	(see	Figure	5.1).	








Province	 of	 Trento	 (Provincia	 Autonoma	 di	 Trento,	 2003)	 (Figure	 5.1).	 This	 fund	was	
created	 to	 avoid	 the	 pasture	 abandonment	 typical	 of	 many	 mountain	 areas	 and	 to	
encourage	mountain	 farmers	 to	 keep	 using	 the	 pasturelands	 for	 animals’	 grazing.	 This	
grant	is	provided	directly	to	the	malgaro	and	is	based	on	a	calculation	of	the	land	hectares,	
thus	 the	 wider	 the	 area,	 the	 greater	 the	 contribution.	 In	 some	 cases	 the	 grants	 have	
produced	positive	effects,	as	in	the	malga	I	visited	where	Giulia	explained	that	she	breaks	
even	between	the	expenses	for	the	animals’	feed	and	the	earning	from	cheeses	and	meat	
produced.	The	 real	profit	 is	provided	by	 the	EU	contributions.	According	 to	 this,	 she	 is	
informally	 subsidized	by	EU	 funds	 to	maintain	 the	practice	of	 bringing	his	 cows	 to	 the	
malga.	
However,	 the	way	 the	 contribution	 is	 given,	which	 is	 based	 on	 the	 amount	 of	 pasture	




dairy	 farmers	 or	 dairy	 agencies	 to	 obtain	 the	 European	 Union	










rapid	 increase	 in	 the	number	of	 farmers,	also	coming	 from	outside	areas,	offering	huge	
contributions	for	rent	with	the	intention	only	to	hold	the	title	that	would	allow	them	access	









In	 my	 area	 of	 study,	 the	 common	 situation	 in	 the	 entire	 alpine	 context	 was	 strongly	
mitigated	by	the	uso	civico	law	that	enforced	the	municipality	to	give	priority	to	the	offers	
made	by	its	residents.	When	pasturelands	are	well	managed	and	looked	after	they	bloom	
with	wild	 flowers.	These	 are	 eaten,	 together	with	 the	 grassland,	 by	 the	 cows	 and	 their	
characteristics	are	transferred	to	the	milk	and	then	to	the	cheese.	The	‘wild	flower’	is	an	
important	actor	of	the	Genuine	Cheese	(see	Figure	5.1)	since	its	presence	guarantees	the	














from	Achillea	Moscata	Nana,	 a	white	 flower	 in	 the	 cows’	 pastures	 and	
gives	 this	 taste	 to	 their	milk	 and	 consequently	 to	 the	 cheese.	 (Diary	1,	
7/09/2015).	






















all	 of	 them	would	 answer	 something	 involving	 the	 animals.	 Animals	 seem	 to	 be	 a	 real	
















































































pasturelands,	 cows	 and	 dogs	 animate	 the	 network	 (see	 Figure	 5.1).	 However,	 when	 I	
followed	 the	 Genuine	 Cheese	 I	 also	 met	 the	 malgari	 as	 the	 previous	 sections	 attested.	
Normally	the	malgari	of	Genuine	Cheese	are	seasonal	farmers	in	the	sense	that	they	have	a	











He	 learnt	 to	make	 the	cheese	 from	a	cheese-maker	of	Malga	Miesnotta	
who	worked	there	since	he	was	20	and	until	he	was	75.	In	the	valley	there	
was	a	school	for	cheese-makers	that	now	does	not	exist	anymore.	There	








are	 (...)	 when	 they	 finally	 leave	 and	 take	 a	 walk	 to	 the	 mountain	 hut	













However,	 there	 is	 not	 any	 common	 rule	 and	 every	 malga	 is	 different.	 The	 human	
biodiversity	of	malga	 is	reflected	on	 the	biodiversity	of	cheeses	whose	aspect	and	 taste	























on	the	 fact	 they	are	rustic	man	(…)	 If	 I	 think	about	 the	encounter	with	







discomfort	 and	 dealing	 with	 discomfort	 and	 uncertainty	 is	 needed	 in	 order	 to	 live	 an	
‘authentic’	 experience	 (Cohen	&	Cohen,	 2012;	Daugstad	&	Kirchengast,	 2013).	Tourism	
standardizes	 these	 encounters	 in	 a	 set	 of	 implicit	 rules	 of	 behaviours	 of	 interaction	
between	hosts	and	guests	which	ultimately	dilute	the	richness	of	a	cultural	exchange.	By	
providing	 a	 sense	 of	 security	 and	 comfort	 to	 the	 experience,	 a	 part	 of	 its	 authenticity	
disappears.		
5.6 	The	slow	milk	
In	my	serendipitous	encounters	with	 the	genuine	malgaro,	 I	happened	to	participate	 in	
various	milking	processes.	By	describing	 these	 I	 indirectly	present	another	actor	of	 the	
network,	the	milk.	Milk	is	created	in	the	practices	of	cow	milking	and	is	transformed	on	the	




















In	 addition	 to	 the	 simplicity,	 a	 sense	of	 slowness	 is	 conferred	 to	 the	 experience	by	 the	
repetition	of	the	same	gestures	over	and	over.	I	personally	felt	that	the	time	had	slowed	
down	while	assisting	and	observing	 the	various	milking	processes	 in	malga	and	on	my	
personal	 journal	 I	wrote	 various	 considerations	 about	 the	 concept	 of	 ‘slow’,	which	 has	
become	a	central	narrative	in	food	production	(Carraro,	2016;	Grasseni,	2005b;	Honoré,	




















(see	 section	 7.2.2).	 Therefore,	 in	 the	 cheese	 world,	 the	 numbers	 of	 litres	 produced	 is	
another	 important	 issue	 related	 to	 the	 milk	 actor.	 Normally	 in	 agricultural	 malga	 the	
numbers	of	 litres	produced	 is	 lower	 than	 the	ones	produced	 in	 the	winter	barns	of	 the	
villages.	This	 is	due	 to	 the	 (mostly)	grass	diet	 regime	and	 to	 the	 fact	 the	animals	graze	









The	cheese-making	process	 is	 the	 last	element	of	 this	network	(see	Figure	5.1)	and	the	





























































for	 ‘friends’	 and	 I,	 too,	 was	 one	 taking	 these	 acts	 of	 ‘reciprocity’	 occurring	 in	 these	
encounters.		
I	 presented	 this	 practice	 of	 cheese-making	 with	 the	 adjective	 ‘free-spirited’	 since	 it	 is	
undertaken	 in	 an	 informal	 setting	and	 is	 carried	out	with	 ingenious	 tools	 and	both	 the	
aspects	go	beyond	the	‘conventional’.	In	the	next	section	I	will	finally	describe	the	entire	




practices	 involved	 in	 the	 Genuine	 Cheese	 and	 the	 stories	 told	 by	 these	 heterogeneous	
connections	(see	Figure	5.1).	In	this	section	the	mind	map	is	presented	with	an	appropriate	
table	(see	Table	5.1)	which	explains	the	Actor	Network	Theory	(ANT)	categories	used	to	
frame	 this	network:	 entities,	 actors	and	practices	 (see	 section	4.6.2.1).	Therefore,	 I	will	
unite	 the	 different	 elements	 of	 the	 Genuine	 Cheese	 network	 and	 point	 out	 those	































of	 flowers	 of	 simple	 leaved	milfoil	 of	Malga	 Cagnon	 de	 Sora.	 This	 element	 reflects	 the	





















the	Genuine	Cheese	 I	 could	 observe	 that	 the	 encounters	 I	 had	were	based	on	 informal	
exchanges,	 and	 consequently	 on	 the	 notion	 of	 reciprocity	 in	 food	 heritage	 tourism,	 as	
illustrated	by	my	coming	back	home	with	gifts	of	milk	and	cheese	(see	section	5.5	and	5.7).	
The	Genuine	Cheese	suggests	another	important	conversation	related	to	the	historic	depth	
of	 the	 food	 heritage.	 In	 the	 conversations	 reported	 in	 this	 chapter	 (see	 section	 5.2),	 I	
showed	that	the	agricultural	malga	is	considered	to	be	the	‘real’	one	since	it	maintains	a	
connection	with	 the	 original	 functions,	 these	being	pasturelands	management	 and	 cow	
grazing.	The	connection	with	these	historical	origins	provides	historic	depth	to	the	food	














agricultural	malga	 (see	Figure	5.3)	 is	 converted	 into	 a	proper	 restaurant	 of	 the	 agritur	























































is	 also	 reflected	 in	 the	 architecture	 of	 the	 agritur	 malga,	 whose	 rural	 buildings	 are	
196	
renovated,	 thanks	 to	 the	 European	 Union	 and	 the	 Province	 funds100	 (see	 section	 5.2)	
(Morena	et	al.,	2019).	From	an	architectural	point	of	view,	the	renovation	consists	in	the	
conversion	 of	 the	 casèra	 (see	 Figure	 5.3)	 into	 a	 restaurant.	 The	 stalón	 (cowshed)	 (see	
Figure	5.3)	 retains	 the	original	 agricultural	 function	 related	 to	animal	 care	and	milking	
practices;	sometimes	it	is	upgraded	with	the	installation	of	modern	milking	machines	and	
equipped	with	a	system	of	cooling	tubes	and	a	milk	cooling	tank.	The	cowshed	keeps	alive	







units:	 on	 one	 side	 the	malga	 restaurant	with	 the	 adjacent	 campiogolo	 (see	 Figure	 5.2)	







be	 divided	 into	 two	 units,	 the	 malga	 along	 the	 main	 street	 become	 a	
restaurant,	 the	one	 in	 front,	once	a	stalón,	 is	not	used	anymore	 for	 the	
animals.	 They	 are	 now	 at	 Malga	 Costoncella.	 This	 disconnected	 the	
indivisible	unity	of	the	malga;	“a	malga	without	animals	is	not	a	malga”,	
said	Giacomo.	(Diary	2,	13/11/2017).	
Furthermore,	 the	 renovation	 that	 invested	 all	 the	 agritur	 malghe	 improves	 their	
accessibility.	 Since	 the	malga	 is	 normally	 located	 on	 top	 of	 the	mountains	where	 fresh	
pasture	grows	constantly	during	the	summer,	this	geographical	location	is	often	associated	
with	long	trekking	and	strenuous	conditions.	With	the	renovation	the	malga,	it	is	common	








condition	 for	 the	 cheese	 cooperative	milk	 track	 to	 collect	 the	milk	 or	 the	 transport	 of	
ingredients	to	cook	the	dishes	of	the	menu,	as	I	will	discuss	in	the	next	two	sections.	
In	this	section	I	illustrate	that	malga	become	divided	into	two	different	realities.	In	the	next	
two	 subsections	 6.2.1	 and	 6.2.2	 I	will	 describe	 respectively	 the	 agricultural	 side	 of	 the	
agritur	malga	presenting	the	part	related	to	the	cowshed	and	the	wider	pasturelands,	and	




management	on	one	 side	 and	 cow	milking	on	 the	other.	Whilst	 in	 the	Genuine	Cheese,	
pasture	 management	 and	 consequently	 cow	 grazing	 are	 central	 for	 the	 malgaro	 (see	
section	5.3.2)	in	the	agritur	malga	cow	milking	is	the	crucial	agricultural	practice.	






















habitat	 and	 enhance	 the	 pasturelands’	 quality	 (Parco	 Naturale	 Paneveggio	 Pale	 di	 San	
Martino,	2016b).	Since	the	Park	Plan	is	a	strategy	document,	it	does	not	create	any	juridical	
consequence	for	the	malgaro.	Vittorio	affirmed	indeed	that	the	strategies	suggested	by	the	
Park	 are	 just	 guidelines	 to	 be	 followed.	Therefore,	 in	 his	 opinion,	what	 is	 important	 in	















well,	 therefore	 it	 is	 also	 applied	 for	 the	milk	 produced	 on	 top	 of	 the	mountains	 in	 the	






carries	 the	 fresh	 raw	milk	 to	 a	 cooling	 tank	where	 it	 can	be	 stored	at	 the	 temperature	
required102	until	the	arrival	of	the	milk	tanker	(see	Figure	6.2).	This	occurs	once	a	day	in	






















I	make	a	high	quality	milk.	A	man	comes	 twice	a	month	and	 takes	 the	
blood	 sample	 from	 each	 my	 cows	 to	 check	 the	 quality.	 The	 quality	
changes;	 in	winter	 the	 cows	 are	 stationary	 and	we	 give	 them	hay	 and	
medical	herbs	while	here,	in	summer,	they	move	a	lot	and	it	is	harder	to	
keep	the	quality	as	high.	(Fieldnotes,	21/07/2015).	





















does	 not	 carry	 out	 the	 practice	 of	 cheese-making	 and	 this	 represents	 one	 of	 the	main	
differences	 between	 the	 Genuine	 Cheese	 and	 the	 Touristic	 Cheese.	 The	 lack	 of	 cheese-

















Another	 distinctive	 malga	 of	 the	 area,	 along	 the	 Passo	 Rolle	 road,	 is	 the	 Malga	 Rolle,	
managed	by	the	cheese	cooperative.	When	I	first	visited	on	my	journal	I	noted	down:		
The	waiters	have	i-Pads	to	take	the	orders,	there	are	plenty	of	people	who	
arrived	 with	 motorbikes	 and	 cars,	 which	 are	 just	 parked	 outside	 the	
























the	whole	 summer	 (with	 some	 special	 dishes	 prepared	 occasionally)	with	most	 of	 the	
dishes	cooked	daily.		
(Here	I	reported	what	she	said	during	our	conversation):	“In	a	malga,	you	













These	 restaurant-malghe	 propose	 themselves	 as	 places	 of	 authentic	
nature	and	of	genuine	products	(…)	In	reality	their	menus	propose	a	wide	
variety	of	dishes,	whose	ingredients	are	transported	from	the	villages	and	





























The	malga	 is	 located	 in	 a	 beautiful	 valley	 embraced	 by	 the	mountains	
which	 design	 a	 crowd,	 the	 steep	 pasturelands	 stretch	 until	 the	 forests	
creating	a	 ‘typical’	alpine	 landscape	 like	 the	one	 I	 see	 in	 the	postcards.	
(Diary	1,	11/07/2015).	
The	malghe	are	situated	in	places	of	extreme	beauty;	often	being	on	the	









Giovanni	 il	 CiverMalgaro,	 a	 host	 malgaro	 agreed	 that	 all	 the	 malghe	 have	 attractive	
mountain	landscapes	but	he	added:	
(Here	I	reported	what	she	said	during	our	conversation):	Then…we	can	




(Here	 I	 reported	what	he	said	during	 the	conversation)	With	not	much	












least	 one	 out	 of	 six	 cultural	 and	 four	 natural	 criteria.	 Criterion	 vii	 is	 related	 to	 “superlative	 natural	
phenomena	 or	 areas	 of	 exceptional	 natural	 beauty	 and	 aesthetic	 importance”	 (source	 of	 info:	
https://whc.unesco.org/en/criteria).	
107	 Criterion	 viii	 is	 related	 to	 geological	 features	 of	 the	 landscape:	 “to	 be	 outstanding	 examples	









get	 a	 glimpse	 of	 the	 malga	 located	 on	 top	 of	 the	 mountain.	 (Diary	 1,	
18/08/2015).	

























(Here	 I	 reported	what	he	said	during	 the	conversation)	The	cow	 in	 the	
middle	of	the	pasture	makes	not	only	to	agriculture	but	also	(it	creates)	the	




















to	the	malga,	are	part	of	 the	pastoral	 landscape	I	am	walking	through.	The	bells	 indeed	
create	a	sound-scape,	which	define	a	further	aspect	of	the	cultural	landscape	associated	to	
the	malga	(Kato,	2009).	The	same	can	be	applied	for	the	fresh	manure	left	along	the	way,	a	
smell-defined	universe	 that	 defines	 a	 smell-scape	 (Dann	&	 Jacobsen,	 2003;	Kabat-Zinn,	
2014).	 These	 is	 later	 remembered	 from	 the	 nose	 of	 the	 tourists	 during	 the	 milking	
experiences	(see	section	6.6),	as	I	noted	down	on	my	paper	block	notes	during	a	visit:	










































milk	 the	 cow	 as	well?	 (The	malgaro	 asks)	 “How	many	 are	 you?”	 (The	
tourist	 replies)	 “Almost	 25”.	 After	 accompanying	 the	 group	n.	 1	 to	 the	
farm’s	 animals’	 backyard	 and	 say	 goodbye	 to	 them,	 he	welcomes	 (few	
second	later)	the	group	n.	2	at	the	door	of	the	cowshed.	Again	he	tells	them	
about	the	malga,	the	numbers	of	cows	etc…	and	then	they	get	inside	the	
























pasturelands	and	not	 left	 in	 the	cowshed	waiting	 for	 the	 tourists.	Here	more	respect	 is	
shown	for	the	agricultural	practices	and	thus	the	farming	heritage	is	stronger,	but,	at	the	









care,	 thus	 pasture	 management	 and	 cow	milking.	 In	 the	 section	 6.2.2	 I	 illustrated	 the	
touristic	side	of	 the	agritur	malga	and	 the	relevance	assumed	by	 the	restaurant	 lead	 to	
wonder	if	the	malgaro	was	himself/herself	involved	in	the	food	service.	Finally,	in	the	last	
section	(see	section	6.4)	the	journal	observations	I	shared	made	clear	reference	to	the	fact	




with	 the	 tourists.	 This	 section	 will	 cover	 these	 topics	 through	 the	 actor	 of	 the	
‘multifunctional	malgaro’	(see	Figure	6.1).	

















In	 the	 past	 years,	 malga	 has	 become	more	 and	more	 an	 agritur.	 This	
means	that	the	activity	is	not	run	by	a	farmer	alone,	but	by	the	entire	farm	








guests	 and	 the	 narration	 follows	 a	 poetic	 pattern	 thus	 suggesting	 I	 call	 him/her	 ‘the	
malgaro	story-teller	who	thinks	like	a	poet’!	(see	Figure	6.1).	I	could	observe	and	listen	to	


















































activities	 for	 the	 tourists	 described	 above.	 Continuing	 the	 metaphor	 of	 the	 favola	 I	
introduced	 in	 the	 previous	 section,	 I	 thus,	 wonder	 if	 it	 would	 be	more	 appropriate	 to	
consider	the	malgaro’s	story-telling	being	similar	to	fable-telling.		









the	 floor	 of	 the	 valley	 but	 the	 raw	 milk	 produced	 in	 the	 malga	 is	 effectively	 the	 one	
employed	to	make	the	cheese	comprising	the	final	dishes	served	at	the	restaurant	tables	of	


















Today	most	 of	 these	 encounters	 between	 the	malgaro	 and	 the	 tourist	 follow	 a	 ‘script’	
consisting	 of	 a	 common	 narrative	 between	 the	 various	 malgari	 story-tellers	 and	 the	
performances	of	certain	practices	(Hollinshead	et	al.,	2009).	In	the	conversations	I	had	with	


















































































Considering	 that	 the	 cheese	 cannot	 be	 produced	 in	 agritur	 malga,	 the	 cheese-making	
demonstrations	 are	 mainly	 performances	 for	 the	 tourists	 (Edensor,	 2006,	 2009).	 The	












products.	 The	 tourists	 look	 for	 the	 authenticity	 of	 what	 the	 cheese	
cooperative	 does	 and	 in	 malga	 they	 can	 visibly	 see	 the	 relationship	
between	the	cheese	and	the	territory	–	the	colour	of	the	cheese	depends	
on	 the	 cows’	 diet	 –	 and	 the	malga	 shows	 a	 production	 process	 that	 is	
authentic	and	genuine.	The	malga	is	not	an	industry,	it	is	a	house,	and	thus	
spread	 a	 level	 of	 warmth	 that	 the	 cold	 steel	 (of	 the	 factory)	 cannot	
transmit	 […]	 the	 tiles	 and	 steel	 butter	 churn	 against	 the	 green	
pasturelands.	(Diary	2,	24/11/2017).	




factory,	 but	 Alberto	 thinks	 the	 steel	machines	 of	 the	 factory	makes	 the	 experience	 cold	
(freddo	in	Italian)	whilst	the	malga	with	the	green	pasturelands	offers	a	warmer	environment	














































A	 room	with	modern	 cheese-making	machines	 is	 arranged	 for	 the	malgaro	who	 comes	
along	with	 a	 professional	 cheese-maker	 and	his	 young	 assistant	 (see	 Figure	 6.13).	 The	
demonstration	 itself	 is	 set	 as	 an	 exhibition:	 two	 huge	 steel	 pots,	 built	 externally	 with	
stonework	and	lined	internally	with	copper	are	located	at	the	centre	of	the	room	as	it	was	
the	stage	of	the	performance.	In	front	of	these,	there	is	a	set	of	raised	steps	from	where	the	












It	 is	 full	 of	 children	 who	 invaded	 the	 ‘stage’,	 the	 area	 where	 the	
demonstration	 took	place.	Pietro	explains	what	Giuseppe	 (casaro115)	 is	
doing,	Giuseppe	is	assisted	by	his	grandson	in	keeping	the	fire	going,	 it	
seems	the	fire	has	to	be	kept	constantly	alive	under	the	caldera116.	He	first	
shows	 us	 how	 they	make	 Stagionato	 di	 Juribello117	 and	 then,	 with	 the	
leftovers	of	the	first	cheese	making	process,	they	make	the	ricotta.	At	the	
beginning	 Pietro	 explains	 that	 Giuseppe	 added	 a	 cheese	 starter,	 with	








knowledge,	 that	 allow	 him	 to	 manage	 all	 of	 these	 imperceptible	
differences	during	the	cheese-making	process.	(Diary	1,	21/07/2015).	


























of	 the	 tourists	 in	 the	malga	 the	day	before	 the	 cheese-making	demonstration,	with	 the	
dinner	and	the	stay	overnight	included118.	Then	the	day	after,	at	the	sunrise,	the	tourists	
take	 part	 at	 the	 milking	 activities	 of	 the	 farmer	 and	 then	 at	 the	 cheese-making	
demonstrations.	The	experience	is	concluded	with	a	breakfast	with	the	local	products.		
I	will	report	here	the	activity	of	Alba	in	Malga	I	had	in	Malga	Fossernica,	a	malga	owned	by	


















the	 process,	 when	 the	 process	 ends	 the	 glass	 cleans	 itself	 and	 the	
















campigolo	 (…)	 Then	 we	 come	 back	 to	 observe	 the	 stage	 n.	 2	 ‘the	
solidification	 of	 the	 cream	 into	 butter’	 (…)	 Dimitri,	 from	 the	 window,	
shows	us	that	the	butter	has	been	transformed	into	small	grains	(…)	When	
the	 lady	 says	 goodbye	 to	Dimitri	 she	 tells	 that	 she	will	 call	 the	 cheese	
cooperative	to	have	the	butter	done	on	that	day	because	it	is	the	one	her	
daughter	 participated	 in	 doing	 (she	 was	 invited	 to	 beat	 the	 wooden	
stamps	at	the	end	of	the	process).	(Diary	1,	07/08/2015).	
As	in	the	demonstration	described	in	the	previous	section	(see	section	6.7.1),	the	location	
itself	suggests	 that	a	performance	 is	 taking	place:	 the	room,	the	cheese-maker	enacts	 the	
butter	making	and	from	the	window,	outside	the	malga,	the	tourists	observe	the	show.	Here	
instead	of	a	viewing	platform,	 the	cheese-making	demonstration	 is	observable	 through	a	









suggests	 again	 the	 concept	 of	 the	 frontstage,	 backstage	 and	 pseudo-backstage	 of	 the	
touristic	experience	(Daugstad	&	Kirchengast,	2013).	In	this	case,	again,	to	the	tourist	–	the	
daughter	 of	 the	 lady	 I	 described	 in	 my	 observation	 above	 –	 is	 given	 the	 possibility	





The	 two	 cheese-making	 demonstrations	 examined	 also	 show	 that	 the	 genuineness	 of	 the	
cheese,	butter	and	in	general	of	the	local	products,	served	at	the	breakfast	or	at	the	restaurant,	








Therefore,	 the	Touristic	Cheese	will	 be	 seen	 in	 the	 light	of	 theoretical	 concepts	of	 food	
heritage,	 food	heritage	 tourism	and	 food	heritagisation	process	 (see	 chapters	2	and	3).	
What	 does	 the	 Touristic	 Cheese	 show	 with	 regard	 of	 these	 theoretical	 concepts?	 The	
aspects	provided	through	this	examination	constitute	some	of	the	definitive	considerations	




























The	 first	 important	 contribution	 of	 the	 Touristic	 Cheese	 is	 to	 describe	 a	 specific	
cheesescape	 and	 thus	 contribute	 to	 its	 understanding	within	 the	 tourism	 arena	 (Fusté	
Forné,	2016c).		
Within	 this	 cheesescape,	 the	 Touristic	 Cheese	 reaffirms	 some	 of	 the	 considerations	
examined	through	the	Genuine	Cheese	(see	section	5.8).	The	raw	milk	collected	from	the	
agritur	malga	by	the	milk	 tanker	of	 the	cheese	cooperative	comes	 from	the	agricultural	
practice	 of	milking	 cows	 (see	 section	 6.2.1)	 and	 thus	 supports	 the	 argument	 that	 food	
heritage	 is	 based	 also	 on	 agricultural	 practices.	 This	 finding	 further	 validates	 that	 the	
pasturelands’	 floral	 composition	 is	 reflected	 in	 the	 properties	 of	 the	 milk	 and	 then	
transferred	into	the	yellow	colour	of	the	malga	cheeses,	which,	in	this	case,	represent	the	












malgaro	 (as	 for	 the	 Genuine	 Cheese),	 becomes	 an	 element	 of	 attraction	 for	 touristic	
experience	and	the	‘friend’	of	all	the	tourists.		
Since	 the	milk	 produced	 in	 the	 agritur	malga	 is	 transported	by	 the	 cheese	 cooperative	
tanker	to	the	cheese	factory	to	become	malga	cheese,	the	cheese-making	disappeared	as	an	
agricultural	practice	of	the	malga.	However,	it	keeps	existing	as	a	demonstration	for	the	










symbolises	 (Corti,	 2004;	 Daugstad	 &	 Kirchengast,	 2013;	 Daugstad	 et	 al.,	 2006).	 In	 the	
section	dedicated	 to	 the	story-telling	practice	 (see	section	6.5.1),	 I	posit	 that,	given	 this	
educational	dimension,	 it	was	more	correct	 to	talk	of	 ‘fable-telling’.	 I	suggested	that	 the	
dimension	of	learning	of	the	fable-telling	can	be	a	bridge	to	the	dimension	of	entertainment	
of	the	story-telling	through	heritage	interpretation	(Moscardo,	2014;	Walker	&	Moscardo,	













where	 the	 cows	 graze	 becomes	 indeed	 part	 of	 a	 cheesescape	where	 the	 tourists	 walk	
through	the	pastures	in	order	to	reach	the	malga	and	then	taste	the	food	from	the	outdoor	
tables	of	 the	 restaurant.	All	of	 these	elements	 connect	 the	experiences	provided	by	 the	
landscape	associated	to	the	Touristic	Cheese	to	a	sound-scape	(Kato,	2009),	a	smell-scape	
(Dann	 &	 Jacobsen,	 2003;	 Kabat-Zinn,	 2014)	 and	 overall	 to	 a	 multisensory	 landscape	
(Rogowski,	2016).	The	tourists	engage	in	the	landscapes	associate	to	the	Touristic	Cheese	




Thus	 this	 section	 also	 proposes	 the	 idea	 that	 the	 cheesescape	 created	 by	 the	 Touristic	
Cheese	is	comprised	not	only	of	actors,	activities	and	venues	but	also	of	the	tangible	and	
intangible	 elements	 associated	 to	 these.	 In	 the	 next	 section	 I	 will	 be	 described	 a	 new	


















the	 tangible	 production	 of	 cheeses	 of	 the	 valley.	 At	 the	 same	 time,	 the	 cheeses	 are	 all	
recognisable	through	specific	packaging,	 labels	and	occasionally	certifications	as	part	of	
this	 reality.	To	 conclude	 the	picture	of	 the	official	 organisation	of	 the	 cheese,	 I	 need	 to	




































it	 appears	 the	 farmer.	 Finally,	 the	 main	 difference	 in	 terms	 of	 the	 network	 is	 the	
introduction	of	the	cheese	shop,	a	new	venue	for	this	cheesescape	(see	Figure	7.1).	
This	 chapter	 is	 organised	 on	 the	 concept	 of	 ‘the	 cheese	 with	 the	 three	 souls’	 which	























employees	and	 five	 seasonal	 staff	members	who	guarantee	 the	operation	of	 the	 cheese	
company	 and	 the	 connected	 cheese	 shop”124.	 Moreover,	 this	 concluding	 sentence	 also	
clarifies	 that	 the	 cheese	 cooperative	 is	 comprised	 of	 the	 cheese	 company	 –	where	 the	
cheese-making	production	occurs	–	and	the	cheese	shop	–	where	the	cheeses	are	sold	to	



































Ultimately,	article	2135	of	 the	 Italian	Civil	Code125	 introduces	 the	 juridical	 figure	of	 the	
imprenditore	 agricolo126	 (see	 section	 3.3.2.1).	 It	 thus	 identifies	 the	 farmer	 with	 the	
entrepreneur,	thus	stressing	the	concept	that	agriculture	is	a	professional	activity	directed	
to	 the	market	 and	 thus	 including	 a	 strong	 economic	 and	 technological	 dimension.	This	
etymological	 discussion	 clarifies	 that	 today	 the	 identity	 of	 the	 farmers	 reaches	 along	 a	
continuum	from	the	peasant	to	the	entrepreneur	(Tucker,	2010).	
These	multiple	identities	are	also	evident	in	the	description	of	the	term	‘food	producers’127:	












Bearing	 this	 contextual	 information	 in	mind,	 I	will	 now	backtrack	 to	 the	way	 the	 local	









127	 The	 description	 comes	 from	 the	 Italian	 book	 Cibo	 (meaning	 ‘food’)	 whose	 aim	 is	 to	 present	 the	
complexity	of	the	food	world	through	the	adjectives	used	to	describe	the	food	in	dictionary-style	book.	
128	Translated	as	‘farmer’.	







return,	 the	 one	 who	 works	 towards	 cutting	 more	 hay	 so	 to	 gain	 more	
contributions	 for	 it,	 there	 are	 different	 directions,	 let’s	 say	 (different)	
philosophical	schools.	(Flavio,	07/04/2016).	
In	 this	 way,	 each	 dairy	 farm	 revolves	 around	 common	 elements	 (animals’	 care,	 milk	
production	 and	 land	 management)	 which	 are	 carried	 out	 differently	 by	 each	 farmer	












The	 milk	 production	 occurs	 in	 the	 barns	 of	 the	 villages.	 This	 practice	 of	 the	 farmers	
connects	the	agricultural	soul	of	the	cheese	to	its	food	soul	since	in	the	barns	the	farmers	
produce	 the	milk,	 the	raw	 ingredient	 that,	at	 the	cheese	 factory,	becomes	cheese	 (Lévi-
Strauss,	 2012).	 The	 establishment	 of	 the	 cheese	 cooperative	 and	 its	 evolution	plays	 an	
important	 role	 in	 how	 the	 milk	 production	 evolved	 in	 the	 area	 within	 the	 sector	 of	













order	 to	 obtain	 a	 higher	 income.	 Therefore,	 they	 created	 bigger	 mountain	 farms	 by	
increasing	 the	numbers	of	animals	and	 thus	 the	 total	amount	of	milk	produced130.	This	
created	a	change	in	the	structure	of	the	barns	and	the	numbers	of	animals	possessed	by	
each	 farmer.	 Today	 the	 challenges	 associated	 with	 these	 numbers	 also	 affect	 the	
management	of	the	farmlands,	as	I	will	explain	in	the	next	section.	
The	second	problem	that	the	dairy	farming	of	Primiero	is	facing	today	is	
the	 numbers	 of	 animals	 and	 consequently	 the	 production	 of	 local	 hay	
(forage).	It	is	a	small	valley	and	if	each	farmer	would	have	50	cows,	there	
will	not	be	a	place	for	all	of	them	[in	the	territory].	On	the	other	hand,	you	
cannot	 say	 you	 can	 have	 30	 cows	 and	 you	 can	 have	 20.	 (Giacomo,	
13/11/2015).	
In	 providing	 economic	 stability,	 the	 cheese	 cooperative	 also	 works	 toward	 the	
improvement	of	the	quality	of	the	milk	produced	by	introducing	specific	regulations	and	




















by	 the	 cheese	 cooperative.	 This	 regulation	 is	 very	 relevant	 and	 therefore	 it	 deserves	 a	
dedicated	section	since	its	presence	determines	what	I	called	‘geographical	milk’,	which	is	
the	milk	I	associated	with	the	Official	Cheese	(see	Figure	7.1).	
This	 cheese	cooperative	 regulation	states	 that	 the	 farmers	must	mainly131	use	 the	 local	





milk	 (see	 section	 7.2.2)	 on	 the	 other	 hand,	 the	 cheese	 cooperative,	 in	 introducing	 this	
regulation	tried	to	create	a	balance	between	this	‘productivity’	and	a	greater	attention	to	
the	farmlands	and	cattle	diet.	However,	the	cheese	cooperative	has	not	put	in	place	any	


























in	 the	 area	 of	 the	 fieldwork	 because	 geographically	 the	 area	 is	 located	 between	 the	
mountain	 range	 of	 the	 Dolomites	 (Trentino	 Region)	 and	 the	 flat	 area	 of	 the	 Pianura	
Padana133	(Veneto	Region)	(see	Figure	1.2).	





















expenses	 for	 its	 maintenance	 and	 for	 the	 transport.	 (Diary	 1,	
02/09/2015).	
Other	 considerations	 on	 the	 same	 topic	 emerged	 in	 one	 of	 the	 focus	 groups	 with	 the	
farmers:	
Giacomo:	In	the	flat	area	you	build	a	huge	barn	and	put	the	animals	inside	















Farmlands	 assume	 such	 an	 important	 role	 for	 the	 farmers	 since	 these	 enable	 the	





It	 involves	 different	 operations,	 which	mainly	 include	mowing,	 drying	 and	 storage.	 By	





first	 time	 I	 heard	 this	 concept	 I	was	 very	 surprised.	 I	 assumed	 that	 farmers	were	 food	




only	 produce	 the	 raw	 ingredient	 that	 will	 become	 food.	 (Giovanni,	
07/04/2016).	
The	 hay	making	 practice	 is	 also	 the	 symbol	 of	 the	 relationship	 of	 the	 farmer	with	 the	




























element,	 the	 tractor	 (see	 Figure	 7.1),	 assumes	 completely	 opposite	 meanings	 for	 two	





disposal	 is	 a	 practice	 which	 provides	 rich	 nutrients	 to	 the	 soil,	 when	 it	 is	 carried	 out	
according	to	certain	standards	(Rufino	et	al.,	2007;	Van	der	Meer,	2008).	When	the	quantity	
of	manure	is	excessive,	the	practice	ceases	to	be	beneficial	and	it	will	eventually	result	in	
nutrients	 overloading	 the	 soil	 (Petersen	 et	 al.,	 2007).	 According	 to	 the	 farmers,	 the	









quality	 of	 the	 aquatic	 environment.	 Environmental	 issues	 also	 arise	 due	 to	 the	 high	





























7.2).	 Additionally,	 for	 me,	 as	 a	 social	 science	 researcher,	 it	 was	 difficult	 to	 make	 any	
evaluation	on	the	“veracity”	of	 this	problem	since	 it	 is	an	 issue	 involving	knowledge	on	
natural	sciences	(and	even	chemistry!)	which	I	do	not	possess.	
To	have	another	insider	perspective	on	this	issue	I	also	talked	with	Luigi,	the	head	of	the	
local	 Forestry	Office	 in	 order	 to	 understand	 the	 challenges	 that	 the	 Forest	 Service	was	
facing	when	dealing	with	the	lands	of	the	farmers.	Was	the	effluent/manure	disposal	done	
properly?	 Was	 the	 quantity	 of	 effluent/manure	 disposed	 excessive	 for	 land	 available?	













































transformed	there.	Then	the	same	milk,	 in	 the	shape	of	cheeses,	does	come	back	to	 the	








validate	 its	 existence	 (see	 cheese	 symbol	 of	 Figure	 7.1).	 This	 is	 especially	 true	 when	




daily137.	 To	 handle	 this	 quantity,	 the	 structure	 is	 organised	more	 systematically	 than	 a	
singular	 farmer-cheese-maker	would	do.	 The	 system	behind	 the	production	 confers	 an	
industrial	component	to	the	Official	Cheese:	 industrial	practices	are	thus	put	in	place	to	
regulate	 the	milk	 transformation	process	and	the	consequent	cheese	production.	At	 the	






























Each	morning	at	5am	 the	 first	 cheese-makers	 start	 their	 job140.	The	cheese-makers	use	
their	naked	hands	(without	plastic	gloves141)	to	touch	the	milk,	to	feel	its	texture	after	the	
coagulation,	 to	decide	when	 the	 curd	 is	 ready,	 to	 fold	 the	 cheesecloth	 and	 to	press	 the	
cheeses.	Hands	are	important	components	of	this	network	(see	section	7.3.2)	together	with	
the	temperatures	(see	Figure	7.1).	












In	 order	 to	 understand	 the	 cheese-making	practice	 I	was	 introduced	 to	 a	 the	 technical	
adviser	of	 the	 cheese	 cooperative,	Giampaolo.	He	 informed	me	 that	 the	majority	of	 the	
cheeses	are	made	with	 raw	milk,	but	 for	a	 few142	 the	milk	undergoes	a	heat	 treatment	
needed	in	this	case	to	confer	to	the	cheese	the	solubility	required	for	these	types	of	cheese.	
This	 highlights	 again	 that	 any	 choice	 about	 the	 temperature	 affects	 the	 cheese-making	
process	and	outcome.	
The	 times	 followed	 by	 the	 truck	 for	 collecting	 the	 milk,	 the	 repetitive	 nature	 of	 the	















the	 transformation	 process	 and	 for	 defining	 when	 the	 coagulation	 ends.	 With	 their	
experience	they	decide	when	the	curds	have	reached	the	consistency	needed	for	that	type	
of	cheese	and	then	collect	it	with	a	cloth	and	put	in	the	form	to	be	drained	or	pressed.	When	
I	conducted	the	 focus	groups	with	 the	cheese	cooperative	members,	 the	cheese-making	
process	was	described	as	a	craft	art	and	the	cheese-maker	as	an	artisan	of	the	food.		
Adriana:	The	challenge	for	the	casaro	is	to	make	the	same	cheese	with	a	














the	weather	 conditions	 and	 the	 season	 of	 the	 year,	 and	 this	 varies	 every	 day,	 thus	 the	





































reflect	how	the	 farmers	choose	 to	 feed	 their	cattle.	Consequently,	 it	 is	connected	 to	 the	
work	of	hay	making	made	by	the	farmers	to	produce	local	forage	for	the	winter	(see	section	
7.2.3.1).	 Furthermore,	 it	 is	 also	 connected	 to	 the	 pasturelands	 in	 general	 since	 many	
farmers	 leave	 the	 animals	 to	 graze	 in	 the	 surrounding	 farmlands	 before	 and	 after	 the	
alpeggio	when	the	weather	conditions	still	allow	having	fresh	grass	(see	section	7.2.3).	
Nevertheless,	localized	elements	are	also	found	in	the	cultures	and	ferments	used	in	the	
cheese-making	 process.	While	 normally	 industrial	 cheese	 production	 practices	 require	
industrialized	ferments	created	from	multinational	companies	(Asher,	2015),	the	cheese	
cooperative	decided	to	create	their	own	culture	by	using	the	milk	of	the	local	farmers	and	
thus	 containing	 indigenous	 microorganisms.	 Through	 the	 natural	 culture,	 the	 specific	
characteristics	 of	 the	 place	 are	 brought	 again	 into	 the	 cheese	 and	 the	 cheese	 becomes	
strongly	rooted	in	the	terroir.	
The	 local	 flavour	 is	 also	 assured	 by	 using	 the	 traditional	way	 of	making	 the	 cheese	 as	
Giovanni	Battista	explains:	
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This	 section	 illustrates	 how	 the	 Official	 Cheese	 is	 promoted,	 narrated	 and	 sold	 to	 the	
tourists	and	I	call	the	combination	of	these	actions	as	the	‘cheese	show’,	as	represented	in	






the	 farmers	 to	 the	 tourists	 (see	Figure	7.1).	 Indeed,	 the	 first	action	put	 in	place	 for	 the	
‘commercial	 soul’	 of	 the	 Official	 Cheese	 is	 the	 creation	 of	 a	 cheese	 shop	 in	 the	 cheese	
cooperative	 building.	 The	 cheese	 shop	 as	 explained	 in	 the	 introduction	 to	 this	 chapter	
displays	the	assortment	of	cheeses.	
Therefore,	 looking	 at	 the	 ‘commercial	 soul’	 of	 the	Official	 Cheese	 I	 consider	part	 of	 the	
‘cheese	show’	the	act	of	purchasing	at	the	cheese	shop.	In	this	understanding	I	applied	the	
concept	explored	 through	 food	souvenirs	 (Everett,	2016a)	 (see	section	3.3.1.1).	For	 the	
tourists	the	cheese	purchased	at	the	cheese	shop	of	Mezzano	acts	(often)	as	a	souvenir	to	
253	













Inside	 the	 cheese	 cooperative	 shop,	 the	 Official	 Cheese	 is	 exhibited	 and	 the	 tourist	
participates	 in	 the	 creation	 of	 this	 version	 by	 purchasing	 one	 or	more	 types	 of	 cheese	

















In	 the	 novel,	 the	 shop	 of	 ‘specialities’	 (froumageres)	 is	 perceived	 by	 Mr.	 Palomar,	 the	






cooperative.	 Here	 the	 consumer	 is	 described	 as	 someone	 unable	 to	 understand	 the	
differences	between	the	different	varieties	of	cheese	displayed	 in	 the	shop	and	Adriana	
feels	the	same	about	the	consumers	of	the	cheese	shop.	





















144	Refers	 to.	 “It	 is	not	a	matter	of	choosing	 the	right	cheese,	but	of	being	chosen.	There	 is	a	reciprocal	
relationship	between	the	cheese	and	the	customer:	each	cheese	awaits	its	customer,	poses	so	as	to	attract	
him,	 with	 a	 firmness	 or	 somewhat	 haughty	 graininess,	 or,	 on	 the	 contrary,	 by	 melting	 in	 submissive	
abandon”	(Calvino,	2007,	p.	72).	
255	
her	malga	 inspired	by	her	mission	 to	 educate	 the	 tourist	 about	 the	 rural	 life	 style	 (see	
section	6.5.1).		







surprise	when	 I	 found	 in	 the	Facebook	page	of	 the	cheese	cooperative	 the	cheese	shop	
assistants	promoting	the	different	types	of	cheese	(see	Figure	7.12);	it	is	indeed	another	





Along	 with	 the	 assortment	 of	 local	 cheeses,	 the	 presence,	 in	 the	 shop,	 of	 other	 local	
products,	even	if	they	are	not	cheese-related,	also	contributes	to	the	story	of	the	Official	
Cheese	(see	Figure	7.1).	In	the	corner	of	the	shop,	you	can	find	the	craft	beer	made	by	the	

















One	 of	 these	 is	 the	 visit	 to	 the	 cheese	 factory	 and	 its	 cellars.	 The	 visits	 can	 be	 booked	
through	the	destination	management	organization	and	are	promoted	in	the	website	of	the	
Strada	 dei	 Formaggi	 delle	 Dolomiti.	 A	minimum	 of	 ten	 persons	 are	 required.	 During	 a	







we	 could	 not	 observe	 in	 person	 since	 this	 occurs	 early	 in	 the	morning.	We	 then	were	
conducted	to	the	cellars	of	the	cheese	factory	where	the	different	wooden	shelves	host	the	
different	types	of	cheese	during	the	ageing	process	(Papademas	et	al.,	2017).		










shelves	of	pine	 since	 there	 is	 an	exchange	of	microorganisms	between	
cheese	and	wood.	(Diary	1,	25/09/2015).	
The	 last	 two	 rooms	are	dedicated	 to	 the	Trentingrana,	 a	 core	production	of	 the	 cheese	
cooperative	(see	Appendix	A).	Trentingrana	is	a	cheese	typical	of	mountain	areas	within	
the	wider	protected	designation	of	origin	(DOP)	of	Grana	Padano	cheese	(see	Figure	7.13).	
Being	part	of	 a	 geographic	 indication	 scheme	of	 the	European	Union,	 it	 is	 regulated	by	





The	 provincial	 cheese	 cooperative,	 Concast	 (see	 section7.1),	 operates	 in	 relation	 to	
Trentingrana	 by	 articulating	 the	 different	 productions	 of	 the	 local	 cheese	 cooperatives	






plays	a	 significant	 role.	The	cheese	cooperative	manages	 five	malga:	 three	 ‘agricultural’	

















In	 this	 chapter	 I	 illustrated	what	participated	 in	 the	 creation	of	 the	 cheesescape	of	 the	
Official	 Cheese	 and	 illustrate	 the	 relations	 between	 the	 different	 actors,	 entities	 and	
practices	involved	in	this	network	(see	Figure	7.1).	Understanding	and	deciphering	these	
intricate	relationships	provides	additional	insights	into	the	concepts	of	food	heritage,	food	











food	 transformation	 practices.	 In	 addition,	 the	 cheese	 shop	 and	 the	 other	 promotional	






















practice	 of	 the	 farmer	 but	 the	 Official	 Cheese	 also	 shows	 its	 connection	 with	 other	
agricultural	practices	of	the	farmers.	
The	 farmers	 play	 an	 important	 role	 also	 concerning	 the	 way	 they	 decide	 to	 use	 their	















this	 network	 confirms,	 as	 for	 the	 Touristic	 and	 Genuine	 Cheese,	 the	 importance	 of	 the	
dimension	 of	 terroir	 in	 the	 food	 heritage.	 At	 the	 same	 time	 the	 practice	 of	 the	
cheese-makers	suggest	 that	 the	same	terroir	also	 includes	a	cultural	dimension	which	 I	
consider	to	be	part	of	the	entire	cultural	landscape	of	cheese.	
The	Official	Cheese	indeed	shows	that	food	heritage	is	rooted	in	people	(see	section	2.3).	
The	 expertise	 of	 the	 cheese-makers	 in	 defining	when	 the	 curds	 have	 coagulated,	 their	
capacity	to	adapt	the	cheese-making	process	to	the	different	seasonal	characteristics	of	the	
milk,	or	to	decide	if,	when	and	how	much	water	to	use	for	the	wash	rind	cheeses,	are	all	
intangible	 cultural	 practices	 associated	with	 this	 specific	 community	of	 practice.	At	 the	








and	 interdependent	 relationship	 between	 these	 communities	 and	 food	 heritage	 (Corti,	
2011;	Crowley	et	al.,	2018;	Hummel	et	al.,	2012).		
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The	Official	Cheese	also	 introduces	new	tourism	practices	 related	 to	 food	heritage.	The	
centre	of	these	practices	is	represented	by	the	‘cheese	museum’	which	displays	and	sells	
the	 different	 varieties	 of	 local	 cheeses.	 Selling	 the	 cheese	 is	 indeed	 a	 touristic	 activity,	
especially	 when	 the	 shop	 assistant	 not	 only	 provides	 the	 commercial	 services	 to	 the	
tourists	 (cutting,	 weighting	 and	 packaging	 the	 cheese)	 but,	 also	 provides	 a	 story	 that	
involves	 the	 specific	 elements	 of	 the	 cheese	 that	 contribute	 to	 its	 heritage	 dimension	
(Sørensen	 &	 Jensen,	 2015).	 By	 providing	 such	 attention	 they	 contribute	 to	 the	 Official	
Cheese	becoming	a	souvenir	(Everett,	2016a).	
Furthermore,	these	elements	are	also	narrated	with	specific	touristic	activities	such	as	the	
visits	 to	 the	cellar’s	door	of	 the	cheese	 factory	and/or	 the	cheese	 tasting	offered	at	 the	
malghe	owned	by	the	cheese	cooperative.	In	these	cases,	the	shop	assistants	become	tour-
guides	of	the	experience	and	the	narrators	of	the	cheese,	similarly	to	the	multifunctional	






























connection	 and	 belonging	 with	 cheese	 and,	 in	 sharing	 this	 common	 heritage,	 they	
interconnect	with	each	other.	






Borda,	2001;	Fals	Borda,	2013)	and	my	participants	 similar	 to	 co-researchers	 (Jones	&	
Bryant,	 2016;	 McIntyre,	 2008).	 This	 part	 of	 the	 research	 was	 indeed	 a	 ‘joint	 venture’	
between	my	participants	and	myself	(Ben-Ari	&	Enosh,	2020)	(see	section	4.3.3).		













not	 just	 a	 cheese,	 ingrained	with	 the	 sense	 of	 belonging	 of	 a	whole	 community.	 I	 was	
inspired	by	the	argument	of	Badii	(2014,	p.	136):	“Traditional	food	heritage	becomes	the	



















for	 tourism	 development.	 Furthermore,	 the	 representative	 of	 the	 hospitality	 providers	
remarked	the	importance	of	offering	the	local	cheeses	to	the	tourists	as	a	way	to	promote	
the	culture	of	the	territory.		
I	 wish	 that	 touristic	 operators,	 therefore	 hotel	 owners	 and	 restaurant	
managers,	cheese	cooperative	dairy	and	farmers	can	sit	around	a	table	and	
find,	 sooner	or	 later,	a	synthesis	 that	allow	to	[…]	an	understanding	that	
would	allow	us	to	promote	more	local	product.	(Antonio,	10/06/2015).	
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cooperative	 and	 the	 farmers	 aim	 to	 create	 actions	 of	 collaboration	with	 the	hospitality	
providers	around	the	local	cheese	as,	consequently,	in	the	project	proposal	I	wrote:		
The	 current	 project	 is	 addressed	 to	 any	 farmer,	 hotel	 owner	 and	
restaurant	 of	 the	 valleys	 and	 its	 main	 focus	 is	 to	 create	 activities	 of	





project	 by	 contacting	 me	 and	 requesting	 a	 project	 proposal.	 When	 the	 project	 was	
approved	 internally,	 it	 was	 funded	 mainly	 by	 the	 Caseificio	 Sociale	 di	 Primiero	 –	








7.12),	 I	do	not	consider	that	the	project	ended	when	I	 left	 the	area	but	surely	our	 ‘joint	
venture’,	thus	the	work	of	facilitation	between	the	different	communities	of	practice,	ended	
at	that	point.		























































































The	 participants	 were	 able	 to	 explain	 a	 divergent	 sense	 of	 belonging	 toward	 the	 food	



















occurs	 through	 the	 three	 different	 phases	 of	 the	 Cheese	 Coop	 Project.	 Each	 phase	 is	
associated	with	an	element	that	characterises	the	relationship	of	the	community	of	practice	
with	the	food	heritage	resource	and/or	between	them.		














This	 phase	 will	 describe	 the	 relationship	 of	 the	 farmers,	 the	 cheese	 cooperative,	 the	
restaurants	managers	and	hotels	owners	with	the	cheese.	During	the	series	of	focus	group	
discussions	of	this	first	phase	of	the	project	(see	Table	8.1),	each	community	of	practice	
explored	 its	 own	 network	 and	 examined	 its	 own	 relationship	 with	 the	 food	 heritage	
resource.	




through	 the	milk	 itself	which	 is	 then	 transformed	 into	 cheese	 through	 the	 practices	 of	
cheese-making	 (see	 full	 arrows	Figure	8.1).	While	 these	 interrelated	 relations	 between	
farmers,	cheese	cooperative	and	cheese-makers	was	already	described	in	the	network	of	
the	 Official	 Cheese	 (see	 chapter	 7),	 what	 makes	 this	 network	 different	 is	 the	 act	 of	
acknowledgment	that	these	communities	of	practice	go	through	in	reflecting	upon	their	








other	 non-local	 options.	 On	 the	 other	 side,	 the	 restaurants	 reflected	 on	 the	 important	
dialogue	with	the	chefs	in	the	selection	of	the	dish	raw	ingredients,	which	includes	the	local	
cheese.	 Through	 this	 selection,	 the	 chefs	 revisited	with	 creativity	 the	 local	 dishes	 that	
become	part	of	the	restaurant’s	menu.	Thus	chefs,	local	ingredients,	and	local	dishes	are	
the	elements	that	the	restaurants	bring	into	this	cheesescape	(see	Figure	8.1).	
In	 the	 next	 sections,	 I	 will	 detail	 the	 focus	 group	 conversations	 of	 each	 community	 of	
practice	so	that	I	will	present	respectively	the	three	different	positions	of	the	farmers/	food	
producers	 (section	 8.3.1.1),	 the	 hotels	 owners	 (section	 8.3.1.2)	 and	 the	 restaurant	
managers	(section	8.3.1.3).		
8.3.1.1 The	farmer	celebrity	
In	 the	 conversations	 I	 had,	 the	 farmers	 reconsidered	 their	 roles.	 They	 presented	
themselves	as	milk	producers,	bringing	into	the	network	elements	already	participating	to	
the	Official	Cheese	such	as	the	winter	barn,	the	relationship	with	the	animals,	the	litres	of	





farmers,	 affirmed:	 “our	 role	 goes	 much	 beyond	 the	 mere	 purpose	 of	 milk	 production”	
(21/04/2016).		
Therefore,	they	also	reflected	on	their	role	as	‘keeper	of	the	mountain’	(see	Figure	8.1)	and	
highlighted	 that	 the	 farmers	 maintaining	 the	 pasturelands	 also	 creates	 the	 cultural	















relation	 to	 the	 cheese-making	demonstrations	 in	malga,	 but	 in	 these	 conversations	 the	
farmers	explained	their	inclusion	into	the	tourism	system	as	‘celebrity’	taking	its	origins	

























I	 learnt	that	such	a	 feast	does	not	come	from	any	traditions	since	 it	started	as	a	playful	
competition	with	the	neighbouring	village	in	Val	di	Fassa.	Nobody	really	believed	it	could	
become	such	an	attraction,	but	today,	as	declared	from	Giovanni	Battista:		
It	 is	 the	most	 important	 event	 in	Primiero	because	 there	 is	 an	 economic	
return	for	everybody,	also	for	ourselves	(24/11/2016).		

























sector	 emerged.	 This	 relationship	 is	 reciprocal.	 Farmers,	 as	 members	 of	 the	 cheese	
cooperative,	are	aware	that	the	cheese	shop	sells	the	highest	volume	of	cheeses	during	the	
days	 of	 the	 feast	 and	 thus	 understand	 the	 importance	 that	 hospitality	 providers	 and	
restaurants	can	play	in	term	of	cheese	purchases	as	Giacomo	shared:	
If	the	tourism	…	the	hotel	owners	realise	the	importance	of	our	product	and	




they	could	 recognize	 the	 importance	of	 the	 farmers’	 role	 in	 the	wider	community.	As	a	
consequence,	the	farmers	and	myself	decided	to	invite	the	hotels	owners	to	visit	their	barns	
in	order	to	show	them	the	different	activities	they	carried	out	in	their	work.	In	the	focus	
groups	 dedicated	 to	 organizing	 the	 visits,	 farmers	 clarified	 the	 elements	 and	 practices	
which	they	wanted	the	hotels	owners	to	pay	attention	to.	They	also	suggested	discourses	
about	quality	of	milk,	pasturelands,	hay	making	and	manure	management.	The	visit	set	the	













it	 is	 the	difference!	Therefore,	 for	us	 sometimes	 it	 is	a	bit	harder	 to	offer	
higher	quality	products,	as	 [from	our	guests’	point	of	 view]	everything	 is	
homologated	and	taken	for	granted.	(Pierantonio,	13/12/2016).		
Because	 of	 this	 perception,	 the	 food	 heritage	 resource	 is	 treated	 differently	 by	 the	







hotel	 owners,	 since	 they	 assume	 their	 guests	 would	 not	 even	 notice	 it.	 Conversely,	
restaurant	managers	are	aware	that	gastronomic	tourists	 look	for	these	details	as	I	will	
show	in	the	next	section.	More	broadly	food	is	contemplated	as	one	minor	aspect	of	the	
daily	 routine	 of	 a	 hotel	 owner.	 It	 is	 just	 a	 marginal	 aspect	 of	 the	 hospitality	 services	
provided	by	the	hotels	and	therefore	even	if	the	hotel	owners	might	recognise	the	quality	
of	the	local	product,	they	do	not	necessarily	invest	in	it.	According	to	this	account,	the	menu	


































































part	 in	 their	 activity.	 Their	 ability	 to	 communicate	 this	 identity	 into	 their	 dishes	 is	

























































153	 The	 following	 local	 blog	 Carta	 Pesta	 reports	 this	 meeting	 to	 the	 local	 community:	
http://www.cartapesta.news/turismo/turismo-allevamento-primiero-lancia-sfida	(accessed	24/03/2017).	













The	sharing	of	knowledge	and	practice	around	 the	 food	heritage	 resource	between	 the	
different	 communities	 of	 practice	 facilitates	 a	 process	 of	 realisation.	 The	 farmers,	 the	
cheese	cooperative,	the	restaurants	and	hotel	owners	realise	that	the	cheese	was	indeed	as	
a	resource	of	the	whole	locality,	thus	a	food	heritage	resource	of	the	territory.	This	built	a	





to	 keep	 the	 mountain	 alive	 and	 ours	 is	 the	 same	 at	 the	 bottom	 of	 the	
mountains.	 We	 should	 make	 them	 know	 our	 world	 and	 make	 them	






































tasted.	 This	 session	 also	 represented	 a	 way	 they	 could	 themselves	 use	 to	 present	 the	
cheeses	to	their	guests	and	encourage	them	to	taste	them.	
8.3.3 Creating	Collaboration	
The	 last	phase	of	 the	project	 ‘creating	 collaboration’	 aimed	 to	develop	a	pilot	 action	of	
collaboration	between	 the	 farmers	and	 the	hotel	owners	on	one	 side,	 and	between	 the	
cheese	cooperative	and	the	restaurants	owners	on	the	other	side	(see	dashed	arrows,	two	











would	be	exclusively	offered	 to	visit	 the	paired	barn	guided	by	 the	 farmer.	This	would	
illustrate	his/her	job	and	though	these	activities	would	tell	the	story	of	the	local	cheese.	In	


























have	 access	 to	 the	 recipe	 associated	with	 the	 cheese	 purchased.	 Postcards	were	made	
available	at	restaurants,	at	the	cheese	factory	stop	and	the	main	touristic	points	and	hotels	
(Appendix	H).	 In	addition,	 through	 the	QR	code,	 the	 customers/tourists	would	 learn	 to	
which	 restaurant	 they	 could	 go	 to	 taste	 the	 recipe	 reported	 in	 the	 postcard.	 This	 joint	
marketing	activity	went	further;	the	cheese	cooperative	agreed	to	teach	the	restaurants’	
staff	 how	 to	 communicate	 the	menu	 options	 prepared	with	 the	 local	 cheeses	 and	 two	






This	 last	 phase	 describes	 that	 after	 the	 process	 of	 awareness	 and	 then	 the	 realisation	





Since	 the	Cheese	of	Belonging	describes	 the	process	 through	which	 the	actors	mobilise	
around	their	own	food	heritage,	it	provides	insights	into	the	food	heritagisation	process	
and	 illustrates	 that	 the	 different	 communities	 of	 practice	 shared	 with	 each	 other	 the	



















































































have	with	 the	 raw	 ingredients	 –	pasturelands	 and	milk	 –	which	 create	 the	 cheese	 (see	
Figure	8.1).	The	cheese	cooperative	staff	and	cheese	shop	assistants	reflected	both	on	their	




to	 offer	 to	 their	 guests	 (see	 Figure	 8.1).	 Lastly,	 the	 restaurant	 owners	 reflected	 on	 the	








other	 communities	 of	 practice	 involved	 in	 the	 network.	 When	 visiting	 the	 barns,	 the	
farmers	explained	to	the	hotel	owners	their	relationship	with	the	cheese	and	through	this	
narrative	 they	 clarified	 the	way	 they	 “recognise,	 interpret	 and	 claim	 a	 given	 heritage”	
(Bessière,	2013,	p.	283).	On	the	other	hand,	the	hotel	owner	could	learn	about	the	skills	and	
techniques	and	tools	used	by	the	farmers	to	produce	the	 local	milk.	The	same	occurred	
during	 the	 visit	 to	 the	 hotel,	were	 the	 owners	 could	 explain	 how	 the	 local	 cheese	was	
employed	within	 the	services	provided	 to	 the	guests	and	 the	 farmers	could	 learn	more	
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about	the	various	tasks	hospitality	providers	dealt	with	in	their	daily	practices.	When	the	
restaurant	owners	visited	 the	cheese	cooperative	 factory	 they	 learnt	how	 the	cheese	 is	
made	and	the	skills,	the	production	techniques	and	the	tools	used	by	the	cheese-makers.	
They	also	tasted	the	varieties	of	cheeses	together	with	a	cheese	specialist.	At	the	same	time,	









communities	 of	 practice	 realise	 that	 they	 belong	 to	 the	 same	 place	 and	 thus	 that	 they	
recognise	to	have	a	common	ownership	on	the	food	heritage	resource.		
Based	on	this	understanding,	they	can	also	constitute	a	food	heritage-based	network.	The	























dominate	 a	 cheese	 change	 over	 time,	 in	 successions	 similar	 to	 the	
changing	plants	 in	evolving	forest	ecosystems.	Within	cheeses,	cultures	














This	 evolving	 and	 continuously	 changing	 process	 is	 based	 on	 the	 bacteria	 growth	 and	








































is	organised	 into	 three	 leading	sections,	each	corresponding	 to	 the	principal	element	of	
each	 research	question.	 Section	9.3	 addresses	 the	 first	 research	question	by	 examining	
what	 the	 four	 cheese	 versions	 reveal	 about	 food	heritage.	 Section	 9.4	 seeks	 to	 provide	
answer	to	the	second	research	question	through	analysing	what	the	four	cheese	versions	
show	us	about	food	heritage	tourism	and,	lastly,	section	9.5	provides	insights	on	how	the	




















































Valley	 for	 a	 further	 seven	months	 (from	October	 2016	 to	May	 2017)	 employed	 by	 the	
cheese	cooperative	(see	sections	4.4.1	and	4.4.2).	This	additional	time	inevitably	enriched	
my	understanding	of	 the	 field	study	region	and	of	 the	dynamics	occurring	between	 the	
participants	of	my	study.	During	the	whole	stay	in	the	Valle	del	Primiero	I	observed	tourism	
and	 agricultural	 practices	 related	 to	 the	 local	 cheeses	 of	 the	 valleys	 and	 I	 conducted	
conversations	with	malgari,	farmers,	cheese-makers,	hospitality	providers	and	members	
of	the	local	Slow	Food	condatta.	These	conversations	were	both	informal	(see	section	4.5.1)	
and	 formal	 (see	 section	 4.5.2	 and	 4.5.3).	My	 observations	 and	 related	 reflections	were	
recorded	in	fieldwork	journals	(see	Figure	4.4).	Actor	Network	Theory	supported	me	in	






heritage.	 These	 elements	 act	 similar	 to	 a	DNA	 code	 since	 they	 contain	 the	 information	





the	 tourism	 system	 to	 shed	 light	 on	 the	 relationships	 between	 food	 heritage	 and	 food	
heritage	 tourism.	 Within	 the	 tourism	 experiences,	 activities	 and	 encounters,	 I	 was	
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interested	 in	 exploring	 the	ways	 through	which	 the	 cheese	of	 the	Valle	 del	 Primiero	 is	
offered	as	food	heritage	to	tourists.	
The	last	research	question	relates	to	the	food	heritagisation	process,	thus	the	way	the	food	
heritage	 is	 constructed	 in	 the	 locality.	 In	my	 case	 I	 analyse	 the	 dynamics	 between	 the	


































of	 Belonging	 demonstrated	 about	 the	 relationship	 between	 food	 (see	 section	 2.1.1	 and	

















turn,	 comes	 from	 a	 specific	 and	 defined	 place	 that	 reflects	 each	 cheesescape:	 the	
pastureland.	The	Genuine	Cheese’s	slow	milk	is	produced	on	top	of	the	mountains	of	the	








carotene.	 These	 are	 peculiar	 components	 of	 the	 place	 and	 contribute	 to	 the	 final	 taste	
(bitter)	 and	 aspect	 (yellow	 colour)	 of	 the	 malga	 cheeses	 (see	 Appendix	 A);	 thus	 their	
inclusion	 into	 the	 networks	 (see	 Figure	 5.1	 and	 Figure	 6.1).	 These	 elements	 recall	
characteristics	 such	 as	 exposure	 of	 the	 pasturelands	 to	 the	 sun	 or	 to	 shadow,	 the	
pasturelands’	floral	composition,	and	other	geological	features	that	are	all	components	of	
the	place.	Defined	in	this	way,	 the	place	 is	strongly	 interpreted	on	the	wider	concept	of	
terroir	 (see	section	2.2.1),	and	these	versions	of	cheese	confirm	this	way	of	 framing	the	























around	 the	 whole	 area	 of	 the	 research,	 mostly	 at	 the	 villages	 (see	 Figure	 9.1,	 blue	
quadrant).	 The	 same	 origin	 describes	 the	 Cheese	 of	 Belonging	 (see	 Figure	 9.1,	 purple	
quadrant).	 Similarly,	 to	 the	Genuine	and	Touristic	Cheese,	 this	milk	 is	 connected	 to	 the	




case,	 the	pasture	not	only	shows	 the	natural	elements	of	 the	place	but	also	reflects	 the	
intricate	relationship	between	the	farmers	and	the	natural	environment.	Looking	at	this	





2015).	 These	 agricultural	 land-use	 techniques	 are	 the	 alpeggio	 for	 the	 Genuine	 and	
Touristic	Cheese	and	the	hay	making	for	the	Official	Cheese	and	the	Cheese	of	Belonging	
(Amoruso	&	Salerno,	2019;	Aplin,	2007).	
In	 analysing	 the	 elements	 of	 ‘place’	 emerging	 from	 the	 four	 versions	 of	 cheese,	 I	 also	
discover	that	the	place	also	refers	both	to	the	physical	buildings	and	structures	inserted	













The	 concept	 of	 foodscape,	 thus,	 suggests	 to	 look	 at	 the	 place,	 or	 more	 specifically	 a	
destination,	such	as	in	my	research	the	one	of	Primiero,	and	the	networks	created	around	
the	cheese	(Björk	&	Kauppinen-Räisänen,	2019;	Lindenfeld	&	Silka,	2011;	Richards,	2015;	











visually	 this	 information	with	 the	 figure	 below	where	 each	 quadrant	 is	 dedicated	 to	 a	














green	quadrant).	 The	 official	 Cheese	 is	 created	by	 the	 combination	of	 the	 farmers	 (see	
section	7.2.1),	the	cheese-makers	employed	at	the	cheese	factory	(see	section	7.3)	and	the	
cheese	shop	assistants	(see	section	7.4)	as	shown	by	the	blue	quadrant	(see	Figure	9.2).	
The	 Cheese	 of	 Belonging	 unites	 all	 the	 communities	 of	 practice	 into	 a	 food	 network	
(Richards,	2015)	and	thus	describes	a	specific	foodscape	(Long,	2010;	MacKendrick,	2014;	
Sage,	2010),	which	encompasses	agricultural	and	tourism	linkages	(Laeis	et	al.,	2019).	The	
farmers	 are	 connected	 to	 the	 cheese-makers	 through	 the	milk;	 the	 cheese-makers	 are	
connected	 to	 the	 cheese	 shop	 assistants	 through	 the	 cheese;	 restaurant	 owners	 are	
connected	to	the	cheeses	through	the	chefs;	and	chefs	are	connected	to	the	tourists	through	
the	dishes	on	the	restaurants’	menus.	Even	the	hotel	owners,	when	they	offer	the	cheese	























cheese	 shop	 assistants,	 and	 chefs	 –	 shares	 a	 practice	 and	 a	 way	 of	 conducting	 their	
activities,	 therefore	 each	of	 these	 can	be	 considered	 a	 community	 of	 practice	 (Wenger,	
1998;	 Wenger	 &	Wenger-Trayner,	 2015).	 This	 concept	 has	 already	 been	 employed	 in	
relation	to	agricultural	practices	(Grasseni,	2004,	2005a,	2007a),	and	to	food	production	
(Corti,	 2011;	Crowley	et	 al.,	 2018;	Hummel	et	 al.,	 2012),	 and	with	 the	 support	of	 these	
findings	I	argue	that	this	conceptualisation	can	be	expanded	upon	to	include	food	heritage	









practices:	 cow	 grazing,	 milking,	 and	 lastly	 transforming	 the	 milk	 into	 cheese.	 In	 the	
Touristic	Cheese	the	host	malgaro	and	the	family	take	care	of	the	tourism	practices	of	the	
high	 altitude	 restaurant	 of	 the	 agritur	 malga.	 At	 the	 same	 time,	 he	 also	 takes	 care,	
sometimes	with	few	assistants,	of	 the	agricultural	practices	of	milking	and	cow	grazing.	
However,	 the	 milk	 transformation	 is	 entrusted	 to	 the	 cheese-makers	 of	 the	 cheese	
cooperative	(see	Figure	9.2,	orange	quadrant).	Very	similar	to	this	is	the	case	of	the	Official	























the	curd,	 the	movement	of	 the	cheesecloth,	 the	application	of	 the	water	 solution	 in	 the	
cheese	 rind)	 and	 technological	 ones	 (cooler	 tanks,	 cheese-making	machines,	 automatic	
temperatures	and	timing).	This	understanding	supports	the	view	of	cheese-making	as	a	
practice	related	to	food	heritage	(Corti,	2011;	Crowley	et	al.,	2018).	
The	 third	 category	 includes	 the	 culinary	 practices.	 These	 refer	 to	 the	 dish	 preparation	
completed	by	the	chefs	 in	restaurants	and	hotels.	 In	particular,	 the	Cheese	of	Belonging	






expertise	 that	 each	 community	 of	 practice	 possess	 in	 relation	 of	 the	 food	 produce	
(Daugstad,	2005;	Daugstad	et	al.,	2006;	Mei	et	al.,	2020).	The	milking	demonstrations	and	

























































(Edensor,	 2006;	Mei	 et	 al.,	 2020).	 These	 elements,	 as	 I	will	 show	 in	 one	 of	 the	 coming	
sections	(see	section	9.4.3),	become	part	of	the	performances	and	thus	story-telling	and	






animals	 and	 the	 pasture	 where	 the	 wildflowers	 are	 eaten	 by	 the	 cows,	 are	 strongly	
connected	with	 the	 historical	 dimension	 of	 the	 agricultural	malga	 and	 the	 tradition	 of	
vertical	 transhumance	 (see	 section	 1.2	 and	 Figure	 1.4).	 This	 historical	 dimension	







In	 the	 case	 of	 the	Official	 Cheese	 the	 origin	 is	 situated	within	 the	 establishment	 of	 the	
cheese	 cooperative,	 which,	 according	 to	 its	 members,	 changes	 the	 world	 of	 the	 local	
farmers	and	 thus	of	 the	 cheese	 itself.	The	 cheese	become	a	 ‘new’	 type	of	 cheese	which	
differs	 from	 the	 ‘archetype’	 version	 of	 ‘the	 old	 days’	 because	 the	 cheese	 cooperative	
introduced	hygiene	regulations	and	milk	analysis	to	improve	the	quality	of	milk	used	for	




create	 the	 food	heritage	 resource	 (Brulotte	&	Di	Giovine,	2014;	Grasseni,	 2007b,	2011;	
Grasseni	et	al.,	2014;	Mak	et	al.,	2012).	While	this	is	not	the	case	of	the	cheese	networks	
analysed,	the	Touristic	Cheese	shows	that	the	origins	are	revitalised	for	touristic	purposes.		
Additionally,	 the	 specific	 origins	 discussed	 for	 each	 network	 confers	 an	 historical	
dimension	to	the	cheese,	which	therefore	becomes	an	element	of	the	history	and	tradition	
of	the	place.	This	demonstrates	that	the	inclusion	of	historical	depth	provides	elements	for	





















In	 looking	 closer	 at	 these	 cheesescapes,	 I	 realised	 that	 food	heritage	 tourism	promotes	
encounters,	 experiences	 and	 stories.	The	 cheesescape	of	 the	Genuine,	Touristic,	Official	
Cheeses	and	of	the	Cheese	of	Belonging	demonstrated	that	food	heritage	appears	in	the	
encounters	 between	 host	 and	 guest	 –	 and/or	 between	 producer	 and	 consumer	 –	 and	
through	the	experiences	that	these	encounters	facilitate.	Additionally,	these	experiences	













In	 this	 section	 I	will	 argue	 that	 the	 four	 versions	 of	 cheese	 show	us	 that	 food	heritage	
tourism	takes	place	through	encounters	between	hosts	and	guests	or	between	producers	
and	consumers.	Each	version	of	cheese	focuses	on	specific	elements	as	I	show	visually	with	






















































cooperative	 sells	 the	 cheese	 become	 a	 cheese	 boutique	 for	 souvenirs.	 These	 elements	
suggest	 that	 the	 four	 versions	 of	 cheese	 show	 that	 the	 concept	 of	 experience-scape	 is	
central	in	food	heritage	tourism.	
The	 concept	 of	 experience-scape	 suggests	 focusing	 on	 the	 experiences	 that	 the	 four	
different	cheesescapes	offer	(Chen	et	al.,	2019;	Mei	et	al.,	2020;	O'Dell	&	Billing,	2005).	As	




The	 idea	 of	 a	 quadrant	 suggests	 that	 these	 elements	 are	 all	 different	 components	 that	



























related	 to	 serendipitous	 encounters	 of	 tourism	 (see	 Figure	 9.4,	 green	 quadrant)	 This	
supports	the	idea	that	foodscape	can	be	experienced	more	casually	through	the	encounters	
of	the	tourists	with	the	everyday	lives	of	the	locals	(Björk	&	Kauppinen-Räisänen,	2019).	
The	 Touristic	 Cheese	 proposes	 milking	 and	 cheese-making	 performances,	 hands-on	

























the	place.	 In	a	similar	way,	 the	use	of	such	traditional	 tools	was	also	observed	with	the	
original	version	of	the	ospyteck	cheese	(Ren,	2011).	
Another	important	aspect	to	note	is	that	these	experience-scapes	are	strongly	connected	


































of	 the	 malga	 life	 style	 and	 in	 this	 way	 he	 creates	 narrations,	 performances	 and	
demonstrations	around	the	agricultural	and	culinary	practices.	The	narration	lies	upon	the	














































Between	 these	 two	 approaches	 contradictions	 emerged:	 traditions	 versus	 innovation;	
traditional	versus	factual	knowledge;	and	artisanal	methods	versus	industrial	methods.	As	
food	is	a	living	heritage,	the	reality	embraces	all	these	types	of	knowledge	and	methods	










Food	 tells	 the	 stories	 of	 terroir,	 stories	 of	 animals,	 stories	 of	 agricultural	 and	 food	
production	tools;	food	also	tells	the	stories	of	traditions,	ways	of	doing,	ways	of	living,	the	
ways	of	a	community	of	practice.	Therefore,	these	food	stories	imply	the	knowledge	and	















the	 food	 heritagisation	 process	 and	 thus	 to	 offer	 understandings	 relevant	 to	 the	 third	
research	question	of	this	thesis.	At	the	base	of	the	food	heritagisation	process	is	that	food	
heritage	 connects	 different	 communities	 of	 practice.	 The	 Official	 Cheese	 illustrates	 the	
connections	between	the	communities	of	practice	of	farmers,	cheese-makers	and	cheese	
shop	 assistants	 and	 their	 respective	 practices	 of	 producing,	 processing,	 presenting,	
promoting	and	selling	the	cheese.		





































































This	 is	 a	 necessary	 step	 of	 the	 food	 heritagisation	 process.	 I	 argue	 that	 without	 the	
development	of	this	sense	of	awareness	there	cannot	be	any	process	of	food	heritagisation.	
As	a	consequence,	a	relevant	consideration	emerging	from	this	initial	phase	of	the	process	







shared	within	 each	 community	 of	 practice,	with	 this	 phase	 an	 entire	 group	 awareness	
































In	the	project’s	 last	phase	 ‘creating	collaboration’,	 farmers	and	hotel	owners	strengthen	
their	 new	 relation	 creating	 the	 action	 ‘adopt	 a	 barn’	 and	 establish	 a	 network	 of	
















Within	 these	 (new)	 enactments,	 the	 heritage	 evolves	 as	 part	 of	 an	 internal	 process	 of	
encounter	and	negotiation	between	the	communities	of	practice	engaging	with	the	Cheese	
of	Belonging.	Specifically,	by	connecting	those	who	produce	the	raw	ingredients	(farmers)	
with	 those	who	 transform	 these	 into	 a	 specific	 food	 product	 (cheese	 cooperative)	 and	
finally	with	those	who	prepare	it	in	a	final	dish	(restaurants,	hotels,	chefs),	the	Cheese	of	




element	 of	 convivenza.	 Convivenza	 is	 the	 Italian	 word	 (translated	 as	 “co-existence)	 I	
employ	to	describe	a	process	of	living	together	in	which	the	complex	interactions	between	
the	different	elements,	practices	and	actors	come	together	within	the	same	network.	This	




“Adherence	 is	one	of	 the	outcomes	of	 the	 local	 actors’	mobilisation”	 (Bessière,	2013,	p.	






networks	strengthen	 the	 link	between	 food	and	communities	of	practice	 (that	emerged	
during	the	phase	of	heritage	realisation	–	see	section	9.5.1)	and	the	link	of	the	communities	
of	practice	with	the	foodscape	(developed	during	the	phase	of	the	heritage	realisation	–	see	
section	 9.5.2).	 The	 double	 connection	 bridges	 the	 ultimate	 connection	 between	 food,	






















mobilisation	 and	 thus	 to	 describe	 its	 process	 and	 network	 (see	 Figure	 9.6).	 The	 inner	
triangle	describes	the	dimension	of	the	convivenza	between	the	different	communities	of	
practice	where	the	cross-fertilisation	between	their	own	elements,	practices	and	actions	
occurs.	 At	 the	 base	 of	 the	 triangle,	 one	 angle	 describes	 the	 inner	 realisation	 of	 each	
community	 of	 practice	 in	 relation	 to	 the	 food	 heritage	 resource	 and	 the	 other	 angle	





































how	 food	 heritage-based	 networks	 are	 constructed	 (Bessière,	 2013),	 and	 to	 propose	 a	
framework,	the	Food	of	Belonging	Triangle,	which	synthesizes	this	conceptualisation.	
The	second	part	of	the	contributions	addresses	my	methodological	choices.	The	extensive	




the	 ethnographic	 fieldwork,	 I	 used	 Actor	 Network	 Theory	 (ANT)	 (Beard	 et	 al.,	 2016;	
Jóhannesson,	2009;	Jóhannesson	et	al.,	2015;	Jóhannesson	et	al.,	2014;	Latour,	2005;	Ren,	
Pritchard,	&	Morgan,	 2010;	 Van	der	Duim	 et	 al.,	 2017;	 Van	der	Duim	 et	 al.,	 2012)	 and	
thematic	 analysis	 (Attride-Stirling,	 2001;	 Braun	 &	 Clarke,	 2006;	 Nowell	 et	 al.,	 2017;	
Walters,	2016).	
Furthermore,	I	discuss	the	implications	of	the	new	knowledge	generated	and	I	indicate	a	







holistic	 insights	 to	 these	 intertwined	 phenomena.	 The	 following	 table	 (Table	 9.3)	










































































of	 food	 heritage	 in	 order	 to	 determine	 the	 object	 of	 the	 study	 and	 thus	 to	 define	 the	
boundaries	of	my	research.	Both	food	heritage	tourism	and	food	heritagisation	are	based	




and	 contributes	 to	 creating	 an	 understanding	 about	 the	 sociocultural	 aspects	 that	 are	



































as	 a	way	 to	 engage	 the	 guests,	 through	 the	 food,	 in	 a	wider	 experience	 of	 the	 locality	
(Everett,	2008;	Mei	et	al.,	2020;	Urry	&	Larsen,	2011;	Vittersø	&	Amilien,	2011).	I	argue	that	
the	story-telling	provides	information	on	the	terroir	where	the	food	was	produced,	on	the	






connection,	 I	 decided	 to	 explore	 this	 combination	 by	 analysing	 the	 different	 ‘people’	
involved	–	dairy	farmers,	cheese-makers,	chefs	and	hospitality	providers	–	with	the	lens	
provided	by	the	concept	of	 the	community	of	practice	(see	section	2.3.1).	A	 few	studies	









the	 communities	 of	 practice	 are	 central	 elements	 of	 both	 the	 processes	 I	 focussed	my	
attention	on.	




network	 (Björk	 &	 Kauppinen-Räisänen,	 2019;	 Hjalager	 &	 Richards,	 2002;	 Kwik,	 2008;	
Lindenfeld	&	Silka,	2011;	Long,	2010;	MacKendrick,	2014;	Panelli	&	Tipa,	2009;	Richards,	
2015;	Sage,	2010;	Wegerif	&	Wiskerke,	2017).	My	contribution	is	to	have	explored	deeply	















I	 therefore	 argue	 that	 the	 food	 heritagisation	 process	 is	 rooted	 within	 the	 relations	
between	the	food	heritage	resource,	food	heritage	tourism	and	the	communities	of	practice	
involved.	 During	 the	 food	 heritagisation	 process	 the	 communities	 of	 practice	 mobilise	
around	 the	 food	 heritage	 resources	 and	 generate	 networks	 upon	 which	 tourism	
experiences	will	then	be	based.	The	reciprocal	relationships	between	these	elements	define	
the	process	upon	which	the	food	heritage	itself	evolves	and	is	constructed	in	a	dynamic	
process	 of	 interdependent	 exchanges.	More	 specifically	with	 the	Cheese	of	Belonging,	 I	
investigated	how	farmers,	cheese-makers,	restaurants’	chefs	and	hospitality	providers160	






involved	 in	 the	 food	 heritagisation	 process,	 the	 food	 heritage	 becomes	 a	 ‘collective	
heritage’.		
While	 the	 process	 itself	 is	 not	 linear,	 I	 could	 identify	 three	 key	 components	 that	
characterize	 the	process	 and	build	 the	 foundations	 of	 the	 ‘collective	heritage’.	Heritage	




fieldwork.	These	 conversations	 recollect	awareness	about	 the	meanings,	 the	values,	 the	
practices	 associated	 to	 the	 food	 heritage.	 A	 second	 component	 of	 the	 process	 is	 the	
recognition	that	exists	when	these	conversations	are	brought	within	the	interactions	with	
the	 other	 communities	 of	 practice.	 There	 is	 a	 need	 for	 the	 communities	 of	 practice	 to	
understand	and	recognise	to	each	other	the	meanings,	the	values	and	the	practices	each	
associated	to	food	heritage.	In	this	interplay	the	convivenza	takes	place.	Furthermore,	the	





food	 heritage	 where	 the	 wider	 concept	 of	 collective	 heritage	 is	 applied	 to	 the	 food	
(Bessière,	1998).	To	represent	 this	understanding	 I	 created	 the	Triangle	of	 the	Food	of	




perceive	 food	 as	 something	 socially	 constructed,	 complex	 and	 ever	 changing	 (Bessière,	
2013;	Brulotte	&	Di	Giovine,	2014;	Grasseni,	2006,	2007b,	2014b,	2016;	Grasseni	et	al.,	
2014;	Long,	2004;	Paxson,	2010a;	Timothy,	2016;	Timothy	&	Ron,	2013a,	2013b;	West	et	
















section	 4.7)	 enriches	 the	 theory-building	 and	 the	 wider	 understanding	 of	 the	 use	 of	
ethnography	in	tourism	studies	(O'	Gorman	et	al.,	2014;	Wise,	2018).	
I	employed	ANT	to	frame	the	ethnographic	accounts	and	thus	this	research	enriches	the	
conversation	on	ANT	 in	 tourism	studies	 (Jóhannesson	et	al.,	2015;	Van	der	Duim	et	al.,	




is	 an	 appropriate	 theory	 and	 an	 appropriate	 framework	 to	 examine	 food	 heritage.	
Furthermore,	the	four	networks	created	around	the	cheese	also	described	a	cheesescape	























relational	dynamics	between	 the	different	actors	 involved.	Further	 investigation	on	 the	
communities	of	practice	and	their	relationship	with	the	food	heritage	resource	would	be	of	
great	use	to	decipher	the	link	between	food	heritage	tourism	and	the	food	heritagisation	





the	 food	 heritagisation	 process	 and	 the	 consequent	 creation	 of	 food	 heritage-based	
networks.	The	Food	of	Belonging	is	indeed	the	description	of	a	process	of	inclusion	of	the	
community	 into	 the	 food	 heritagisation	 process.	 This	 exploration	 is	 confined	 to	 the	
network	 configured	 through	 the	 ‘joint	 venture’	 conducted	 with	 my	 participants	 (see	
section	8.2).	Advancing	the	investigation	on	other	dynamics	of	food	heritage	creation	could	





























magnificent	melody	that	will	provide	an	 inspiring	environment	 for	people	 like	me,	who	










and	 therefore	 clarified	 his	 question.	 “Do	 not	 use	 big	 words,	 do	 not	 over	 complicate,	
simplify!	I	just	want	one	sentence”	(oops,	I	am	afraid	the	Wild	Man	started	talking	like	my	
supervisors…).	
I	breathed	deeply.	 I	 looked	at	him	and	I	said,	 “I	 learnt	 that	one	question	opens	another	
question,	that	one	secret	reveals	another	secret	and	the	knowledge	finishes	only	when	the	
















to	 live	 as	brutes,	 but	 to	 follow	virtue	 and	knowledge”.	Dante	 let	Ulysses,	 the	hero	who	
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Cheese	 with	 a	 thick	 rind,	 straw-yellow	
colour,	 the	 paste	 is	 compact,	 hard	 and	
grainy.	 A	 solid	 cheese	 with	 no	 holes.	
Delicate	 and	 fragrant	 taste,	 with	














single	 cheese	 to	 have	 two	 different	
expressions:	 one	 fresh	 (Fresco)	 and	 one	
aged	(Stagionato).	
Fresco:	Washed	rind	cheese,	straw-yellow	
colour,	 and	 semi-hard	 consistency,	 with	
scattered	 and	 irregular	 holes.	 It	 has	 a	
sweet	and	mild	taste;	 it	smells	of	melted	










White	 or	 pale	 hay	 colour,	 the	 taste	 is	
fragrant	 and	 delicate	 and	 you	 can	 smell	
the	fresh	milk	and	cream.	Not	aged,	to	be	
consumed	fresh.	
















cheese	 with	 no	 holes.	 Delicate	 and	 fragrant	
taste,	with	nutty	 and	melted	butter	 aroma.	 It	









Stagionato,	 but	 made	 with	 the	 raw	 milk	
produced	in	malga.	
For	 this	 reason,	 these	 cheeses	 preserve	 the	
aroma	 of	 numerous	 essences	 of	 alpine	
pastures.	
The	Fresco	presents	a	sweet	and	delicate	taste	










































































































1a	 2b	 1c	 2a	
1	 Adriana	 F	 local	 farmer,	cheese	coop	member	
	 	 X	 X	
2	 Alberto	 M	 local	 Director	cheese	coop		 	 X	 X	 X	
3	 Alberto	C.	 M	 local	 Slow	Food	member	 	 	 X	 	





	 	 	 X	
6	 Angioletta	
F	 local	 small	restaurant	with	few	
rooms	 	 	 X	 X	
7	 Anita	 F	 non-local	
malgara	 X	 	 	 	


























	 	 X	 X	


































X	 	 	 	
20	 Dora	
F	 local	 Strada	dei	formagggi	delle	
Dolomiti	(Staff)	 	 X	 	 X	














	 	 X	 X	
24	 Fabio	
M	 local	 farmer	










	 X	 X	 X	
27	 Francesca	
F	 local	 member	Union	of	the	Local	
Farmers	 	 	 X	 	


















	 	 X	 X	
33	 Giacobbe	
M	 local	 President	Park	Paneveggio	




















	 	 X	 X	
37	 Gianco	
M	 local	 Historian	of	the	evolution	
of	the	territory	 	 X	 	 	
38	 Gianmaria	
M	 local	 farmer,	cheese	coop	




	 	 X	 X	























	 	 X	 X	
45	 Giovanni	il	CiverMalgaro	




























cheese-maker	wife	 X	 	 	 	
52	 Lorenza	 F	 local	 farmer,	cheese-maker	 	 X	 X	 X	
53	 Lorenzo	
M	 local	 farmer,	cheese	coop	
member	 	 	 	 X	
54	 Luciano	 M	 non-local	
malgaro	 X	 	 	 	
55	 Luigi	
M	 local	 head	of	the	Forestry	Office	
(Primiero	e	Vanoi)	 	 X	 	 X	
56	 Maddalena	 F	 local	 Slow	Food	member	 	 	 X	 	
57	 Mara	 F	 local	 alpine	hut	manager	 	 	 X	 	
58	 Margherita	 M	 local	 cheese	coop	employee	 X	 X	 X	 X	
































	 	 X	 	










	 	 X	 	
70	 Pietro	
M	 local	 malgaro	








	 	 	 X	
72	 Roberto	 M	 local	 malgaro	 X	 	 	 	
73	 Ruggero	 M	 non-local	









	 X	 	 	




	 X	 	 	
78	 Vittorio	 M	 local	 Director	Park	Paneveggio	Pale	di	San	Martino	












1 Malga	Agnerola	 Agricultural	 16/09/2015	 O	/	C	 Observation	of	milking	























































10 Malga	Fossetta	 Agritur	 15/06/2017	25/08/2018		C	 	








































17 Malga	Sternozzena	 Agricultural		 10/09/2015	 O	/	C	
Observation	of	pasture	
management	
18 Malga	Vallazza	 Agritur	 28/08/2018	 O	 Menu	
19 Malga	Venegia	 Agritur	 17/01/2015	 O	 Menu	



































































































































































































‘What	 is	 the	 moral	 of	 the	 story?’	 and	 she	 finds	 similarities	 between	 these	 two	
communities	of	practice.	She	conclude	that	both	care	that	the	visitors	will	have	a	good	
experience,	the	farmers	make	sure	to	produce	a	healthy	milk	for	making	a	good	cheese	
and	the	hotel	owners	proving	high	quality	experiences	to	their	guests.	
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Appendix	H:	Photo-recipe	and	QR	code	
	
	
